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DEXTROSE HELPS DEVELOP AND 
PROTECT COLOR IN MEAT 


In all kinds of sausage, Dextrose 
helps to develop good color. In 
fresh sausage, Dextrose is an aid to 
the retention of desirable color. A 
great number of meat packers have 
reported excellent results with Dex- 
trose. They recognize first, its value 
as an aid in fixation of color, and 
second, they appreciate its economy. 


CERELOSE 


(PURE DEXTROSE suGar) 











Buffalo ‘‘Self-Emptying’’ Cutters are available in four 
sizes ... capacities: 200, 350, 550, 800 lbs 


Sausage making plants everywhere 
are reporting savings from 25% to 50% 
with Buffalo “Self-Emptying” Silent 
Cutters. In fact, many plants report 
that these outstanding machines have 
already paid for themselves by re- 
ducing the cutting time and eliminat- 
ing over-time. Besides, Buffalo Silent 
Cutters improve the yield and fin- 
ished product. Let us send you data 
and proof on how you, too, can save 
with Buffalo Silent Cutters. Write: 


JOHN E. SMITH’S SONS Co. 
50 Broadway, Buffalo, N. Y. 


Sales and service offices located in principal cities. 
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~nas+ Nortenan 


The Chas. Norteman Company proves that Buffalo 


“Self-Emptying’ Cutters save... improve the fin- 


ished product, too. Get ahead of competition, look 


into Buffalo Silent Cutters for greater sausage profits. 
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Pays its way 


with advantages beyond 


its 
4. basic economies! 
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F COURSE the most important 
O advantage of The Lixate 
Process in any meat packing plant, 
large or small, is its four big sav- 
ings. These are: 


. Lower labor cost for han- 
dling salt. 

. No labor or power cost for 
mixing brine. 

. Reduced cost for distribut- 
ing brine. 

. Saving of 10% to 20% in 
amount of salt required. 


You can see why it makes these savings. The recommended grade 
of Sterling Rock Salt is handled only once—when it is placed 
in a storage bin or a hopper above the Lixator. Salt flows down 
by gravity. Water enters, under automatic control, through a 
spray nozzle at the top, and dissolves salt without agitation— 
eliminating all labor or power costs for mixing brine. The brine 
is fully saturated, is self-filtered and crystal clear. It rises through 
a collecting chamber and flows to a storage tank, from which it 
can be pumped or piped by gravity to all parts of the plant. 
Users say that automatic operation saves 10% to 20% of the 
salt required by elimination of waste. 

Operating and production executives appreciate these huge 
savings, but often appreciate still more the advantages of clean- 
liness, a sure supply, a speed-up of operations and improved 
quality of products. Automatic operation, in a self-contained 
Lixator, eliminates the fuss and muss of mixing brine by hand, 
and does add to the good-housekeeping which is the pride of 
every efficient superintendent. Automatic operation makes sure 
of a supply always on hand—no waits or delays. The crystal 
clear, fully saturated Lixate Brine is a better brine, bacterio- 
logically clean and chemically pure even beyond the require- 
ments of pure food authorities. This added quality of brine adds 
quality to finished products. 


Leading meat packers in every important food center from 
Omaha to the Atlantic, from Maine to Louisiana, now use Lixate 
Brine. Learn more about its economies and other advantages. 


ARMOUR AND COMPANY, Birmingham, Ala. 

This is a recent installation of The Lixate Process made by this 
important leader in the meat packing field. It is one of more 
than a dozen Lixate units in the company’s main and branch 
plants in Chicago, Kansas City, South Omaha and Peoria. 
Lixate Brine was adopted by this leading packer only after the 
most exhaustive scientific tests for quality, purity and engineer- 
ing economies. 


* * * 


Write for a copy of The Lixate Book, or better still, ask to have 
a Lixate Engineer call, at no obligation, and describe the savings 
you can make right in your own operations. 


e SALT—AND HOW TO USE IT 


For every type and grade of salt, and information on how to use it 
for utmost quality and economy, turn to International Salt Company, 
Incorporated. Three great mines and three modern plants produce 
all types of vacuum evaporated granulated salt, grainer evaporated 
flake salt, and Rock Salt. Decades of experience and the studies of the 
Research Department of International Salt Company, Incorporated, 
provide International with a wealth of experience in all uses of salt. 
You are invited to submit, at no cost or obligation, any question you 
may have about salt or salt brine, for authoritative advice and counsel. 


e@ WRITE FOR THIS BOOK! 


How many pounds of salt are there in a gallon of 
saturated brine? In a gallon of 42° S. Brine? Any 
superintendent and most operating executives 
should be able to answer simple questions like 
these. The brine tables in The Lixate Book answer 
these and many more questions about the proper- 
ties of salt brine. You should have a copy of this 
valuable book. You may have a copy free, if you 
will merely write for it. 


FLUXATE Bees 


REG. U. S. PAT. OFF. 


for making brine 
INTERNATIONAL SALT COMPANY, Inc., SCRANTON, PA. 


SALES OFFICES: New York, N. Y. + Buffalo, N. Y. « Philadelphia, Pa. « Boston, Mass. * Baltimore, Md. + Pittsburgh, Pa. « Newark, N. J. « Richmond, Va. 
New Orleans, La. + Cincinnati, O. + St. Louis, Mo. 
REFINERIES: Watkins Glen, N. Y. « Ludlowville, N. Y. « Avery Island, La. * MINES: Retsof, N. Y. « Detroit, Mich, « Avery Island, La. 
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GET THE FACTS 


about ADELMANN 
Ham Boiling Equipment 


Adelmann was the pioneer of yielding springs and developer 
of this advancement. The new elliptical springs permit expan- 
sion during cooking, and distribute the pressure over a wider 
area resulting in solid, well shaped hams. Adelmann conceived 
the self-sealing cover that reduces shrink, improves quality. Only 
Adelmann gives you this unique spring, cover and bar assembly 
that prevents cover tilting. Adelmann Ham Boilers are easiest 
to handle, quickest to operate, simple to clean, and last longer. 
Truly they are “The Kind Your Ham Makers Prefer.” 

Proper pressure—the right amount every time—is produced 
by the Adelmann Foot Press. Perfect hams demand this valuable 
piece of equipment. Speeds closing and opening operations, too. 
Sold on thirty days’ free trial, 

The Adelmann Washer cleans any shape ham boiler, quickly, 
economically, and efficiently. Cleans even neglected boilers. 
Helps produce clean hams that sell better, at higher profit. Sold 
on thirty days’ free trial. 

Booklet “The Modern Method” shows complete Adelmann line. 
Many helpful hints. Gives trade-in schedules. Write for your 
copy today! 











Send for descriptive 
literature on the com- 
plete Adelmann line 


1916 - Our Twenty-fifth Annwersary - 1941 
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fer" CASINGS 
and eliminate costly 


Casing Storage Space 


Why continue using cumbersome barrels for casing storage 
which occupy large floor space? If today’s increased demands 
for meat products is keeping your plant busy, you need not seek 
expanding space. For NOSTRIP Casings, contained in the fam- 
ous NOSTRIP rubber pouch, are packed in handy cartons which 
are easy to store, and do not require special low-temperature 
refrigeration. 


NOSTRIP Casings effect other important savings, such as 
providing a ready-to-stuff pre-flushed package which requires no 
labor and handling. The prime condition in which NOSTRIP 
Casings are preserved in individual rubber pouches until ready 
for use eliminates costly waste of antiquated barrel storage which 
frequently causes deterioration, discoloration, and salt-rust of 
casings stored in brine. 





You will be interested in learning about the many savings 
which NOSTRIP affords. It only requires a postage stamp to 
bring you the facts. Why not write us today? 


SHEEP CASINGS 


A NEW AND IMPROVED METHOD OF PRESERVING 
AND MARKETING SELECTED SHEEP CASINGS 


; NGOLIA 


nee 


as ORTING CO. 


To Make Your Sausage IMPORTED SAUSAGE CASINGS 


A Natural Use 


Nature! Casings ATER STREET, NEW YORKCITY 
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bed cas tex to keeya clean 


Sanitation makes galvanized steel equipment the logical choice. With no porous 


surfaces or cracks to catch and stubbornly hold the refuse and rust... no in- 


sanitary, hard-to-clean-out corners . . . “Hallowell” meets modern requirements. 


. lasts par longer 


Welded steel joints will give full value for every dollar expended on “‘Hallo- 


well’? equipment! It stands the gaff of hard service, abuse and careless handling. 


EVERY DAY, IN EVERY WAY, THIS EQUIPMENT WILL BE A CREDIT TO YOUR JUDGMENT 





- Steel - 
Packing Plant 
Equipment 





i All the data about all the advantages of all 

“Hallowell” packing plant equipment is in our 
catalog, a 40 page book prepared exclusively for packing 
plant executives. Get your free copy. 


WRITE— 
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TRUCKS OF ALL TYPES 


RACKS 
TABLES 
HOOKS 
TROLLEYS 
TREES 


INSPECTION 
STANDS 


—and many other items 


STANDARD PRESSED STEEL Co. 


JENKINTOWN, PENKA BOX 550 


—— snancues —— 
BOSTON + DETROIT = INDIANAPOLIS - CHICAGO - ST. LOUIS > SAN FRANCISCO 
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PROTECTIVE PACKAGING 


Another Important Diamond Crystal Advantage 


Here’s why 
Protective Packaging is 
important to Meat Packers: 


No matter what type of salt pack 
you prefer, you benefit by Diamond 
Crystal’s advanced methods of “pro- 
tective packaging.” For example, 
our multi-wall paper bag is excep- 
tionally moisture-proof and it’s dirt- 
proof, too. Its zip-top stays sealed 
until you open it. Barrels and cotton 
bags, also, are lined with mois- 
ture-proof and dirt-proof paper 
liners. With any Diamond Crystal 
container, you get your salt with the 
maximum of protective packaging— 
and that means dryness, freedom 
from lumps, and cleanliness! 


May We Help You? 


@ Are you using the right grade and grain of salt? 
... the right amount? .. . and is it meeting your re- 
quirements 100%? Are you having production trou- 
bles that might be traceable to salt? 

If you wonder, why not let an experienced mem- 
ber of our Technical Service Department eliminate 
the guesswork? Just write to: Director, Technical 
Service, Diamond Crystal Salt Co., Inc., St. Clair, 
Michigan. Our 50 years’ experience in the salt 
business is at your command. 


DIAMOND CRYSTAL “ 


Page 8 


: Ne © 
Process SALT 


The National Provisioner—May 3, 1941 


MAKES GOOD FOOD 
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ARE FROZEN FOOD LOCKERS 
YOUR PROFIT OPPORTUNITY? 


HERE’S A BRAND-NEW, FACT-FILLED BOOKLET ON THE SUBJECT... AND IT’S YOURS FOR THE ASKING! 









F you’re interested in the unusual 
opportunities in the frozen food 
locker business, you'll want this new 
Armstrong booklet. It’s fully illus- 
trated and offers facts you should 
know before you plan or build a 
frozen food locker plant! 


For instance, you'll read about 
the general theory of locker plant 
operation . . . the value of locker 
service to farm and town dwellers 

. the various extra services a 
locker plant operator can sell... 
the original cost of modern plants 
... the average operating cost and 
profit possibilities for plants of 
several sizes. You'll also find a de- 
scription of three types of locker 
systems! These include: 


POLAR CHEST*—a modern 
system which offers comfort and 
convenience for patrons as well as 
maximum operating economy for 
operators. Lockers are raised from 
the storage compartment into a 
room at normal temperature where 
patrons have easy access. 

POLAR WHEEL*—a newly 
developed automatic self-service 
“packaged unit” ideally suited for 
use in branch locker stations or for 
grocery stores and meat markets. 
The lockers are on a platform which 
revolves in a refrigerated room. 


WALK-IN PLANT — Lockers 
in this type of plant are arranged in 
tiers in a refrigerated room, which 
patrons enter for access to individ- 


ual lockers. Experienced Armstrong engineers can help ‘’ meme em mm mmm nr er ee eerererere ' 
you plan and build any of these three efficient types! 
Don’t miss the chance to get all the facts about | —_Aus#t™oxe Cour Courany ! 
these locker systems, and about dependable Arm- | Ss See Sen } 
strong’s Corkboard Insulation which helps keep | — °% Concord St» lancaster, Pa. } 
operating costs low. Fill out and mail theaccompany- 1 Gentlemen: } 
coe ee, MANY, to Armstrong Cork Com- > | Please send me FREE, a copy of your new booklet-—*FROZEN ) 
pany, Building Materials Division, 952 (GS) {| FOOD LOCKERS—A Business Opportunity.” 
Concord Street, Lancaster, Pennsylvania. “& , 
*Patented; Armstrong Cork Company, Licensee { I ass cecsn cs secs. kccescozongtvovsessves oosinsecsantbsinseveestantamersnes nlethsaweibeeataeet tiaras 
’ IS i eee } 

ARMSTRONG’S , | | 

( 


CORKBOARD INSULATION _____--------_------- 
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Lae * its | Me time a casing breaks during the filling process 
. you lose money. Armour’s Natural Casings are made 
to definite standards — and they must have strength to 
resist breakage. 
This is just one of the many advantages of using 
Armour’s Natural Casings. They permit great smoke pen- 
etration, which improves the flavor of smoked sausage. 
They have the elasticity that makes them cling firmly to 
the meat, giving your sausage the fresh, plump appear- 
ance that makes extra sales. 
Next time try Armour’s Natural Casings...then you'll 
be telling us how good they are. 


ARMOUR’S NATURAL CASINGS 
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Can You Keep Your Plant 
in Operation? 


HE increasing difficulty of obtaining necessary 

equipment and supplies to keep their plants op- 
erating is of considerable concern to meat packers, 
as well as to other sections of American industry 
which are not directly engaged in the production of 
war materials. 


This is a problem which probably will become 
more difficult as preparedness efforts expand. Alu- 
minum, stainless steel, copper, insulation, artificial 
rubber and zinc, as well as motors and other electri- 
cal equipment, are among the basic raw materials 
and products which equipment manufacturers find it 
difficult to obtain in quantities. All of these products 
are used in meat packing, sausage manufacturing 
and rendering plants “as is,” or as components of 
slaughtering and processing equipment. 


THE NATIONAL PROVISIONER sees no cause for 
great alarm. The situation is not yet serious, and 
there are no prospects that it will become acutely 
difficult in the immediate future. So far as meat 
packing is concerned, there should be no danger 
that impossible operating difficulties will arise. It 
seems reasonable to expect that, if the need ever be- 
comes evident, provision will be made to enable this 
important section of the vital food industry to func- 
tion at high efficiency in the interests of livestock 
producers and consumers. However, it might be 
expedient for the industry to recognize the possibil- 
ity of greater inconveniences and to prepare itself, 
so far as it is possible to do so, for any eventualities. 


Three courses of action are open to packers, sau- 
sage manufacturers and renderers who wish to pre- 
pare to meet any equipment situation which may 
arise. One is to decide now what machines, tools, 
appliances and fixtures may require replacement 
in the relatively near future. Orders for these can 
be placed far enough in advance to discount the 
manufacturing delays which are to be expected 
under present circumstances. 


Another “preparedness” step is to institute a 
well-planned system of preventive maintenance to 
anticipate needed repairs on equipment and to pre- 
vent breakdowns and operating delay and incon- 
venience by maintaining buildings, machines, tools 
and mechanical appliances in first-class operating 
condition. Careful, periodic inspection by competent 
men will reveal conditions which may cause trouble 
long before these conditions are evident to work- 
men or even the department foremen. Proper clean- 
ing of machinery and adequate lubrication of all 


wearing parts are essential aspects of preventive 
maintenance. 


Thirdly, stocks of equipment repair parts should 
be checked and kinds and quantities on hand re- 
viewed in the light of the current situation. Prob- 
able requirements for at least a year can then be 
estimated, bearing in mind the age and operating 
condition of each piece of equipment for which re- 
placement parts may be required. Orders for parts 
should be placed well in advance of the time when 
they may be required, and stocks of repair parts 
should be built up and maintained at a safe level. 
Inability to obtain an essential part promptly can 
be just as serious from the standpoints of operat- 
ing cost and product loss and damage as inability 
to replace a machine. 


Special care and attention might well be given 
to the essential equipment to maintain it in first- 
class operating condition and minimize the possibil- 
ity of a complete plant shutdown due to machine 
failure. Stainless steel can be replaced temporarily 
with other materials, but there are no substitutes 
for boiler tubes, pumps and their parts, ammonia 
and air compressors, dehairers, cold storage doors, 
unit coolers, motors, pipe lines and their fittinzs 
and many other tools and appliances which are 
vital in plant operation. 


"Fish or Cut Bait” 


ERHAPS the U. S. Department of Agriculture 

can point out some noteworthy result of the cur- 
rent pork and lard buying program of the Federal 
Surplus Commodities Corporation; if so, it is more 
discerning than most of the meat packing industry. 
Of one thing packers are certain: they have handled 
a nice volume of uncertainty and jitters during the 
past few weeks. 

Disregarding the question of whether the govern- 
ment’s hog-corn-pork program is desirable, the 
effort to date can hardly be described as satisfac- 
tory. So far it has been similar to much of the de- 
mocracies’ war effort—“‘too little and too late.” 

The apparent hesitancy and uncertainty of those 
conducting the program, the conflicting explana- 
tions of policy and the inclusion of unusual grades 
and types of product in the requests for bids have 
not been encouraging to the industry. The meagre 
volume of purchases has been very disappointing. 

In short, if the government program is to be 
effective the FSCC should: 1) Purchase commer- 
cial cuts of meat; 2) Buy adequate volume, and 
3) Accept delivery as promptly as possible. 





Gas Heat in 


ARLIER successful experiments, in 
E which direct gas heaters replaced 
steam heating coils in conven- 
tional types of brick smokehouses, en- 
couraged us to test out the practicability 
of using gas heat instead of steam in 
an Air-conditioned smokehouse. 


In August, 1940, one of our customers 
in Baltimore was considering the in- 
stallation of a steam-heated, air-con- 
ditioned smokehouse. His requirements 
were studied, and it was decided to offer 
him what we believed to be the first 
direct-fired unit air-conditioned smoke- 
house ever constructed. 

A quotation was obtained to meet our 
design conditions, and our customer was 
furnished with a complete proposal, in- 
cluding a wide open trial for a six- 
month period, subject to the removal of 
the house at no expense if he was not 
satisfied with results. We obtained the 
order on this basis. 


The smokehouse was designed and 
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FIG. 1.—SECTION SKETCH 


Arrows indicate the path of air and smoke 
through the house. Very uniform tempera- 
tures are obtained. 
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OPERATING AND CONTROL 
equipment of the air-conditioned 
smokehouse which utilizes gas 
heat, as described in the accom- 
panying article. Sawdust burner 
and underfeed stoker are at left 
and air compressor and air stor- 
age tank are in foreground. To 
right of compressor is fan motor 
and panel board which mounts a 
wet and dry bulb recording 
thermometer. 


By J. PAUL JONES 
Consolidated Gas, Electric Light and Power Co. of Baltimore 


Air-Conditioned Smoking 


erected according to the following spec- 
ifications: 

1.—Outside dimensions: 10 ft. wide, 
18 ft. long and 9 ft. high. 

2.—Inside dimensions: To accom- 
modate eight trees, each 42 in. by 42 in.; 
height from floor to track, 7 ft. 6 in. 

3.—All combustion equipment and 
fan to be built into rear of house with 
rear-mounted fan motor. 

4.—Two pairs of doors. 

5.—Lower panel retaining strip was 
to be of stainless steel to prevent cor- 
rosion at foundation line. 

6.—Insulated panel construction to be 
used. 

7.—Steam nozzle to discharge at fan 
outlet. 

8.—Structural strength and design to 
be built to carry standard smokehouse 
track and support 6,000 lbs. 

9.—Installation of fresh air inlet 
stack connection, with damper, and pos- 
itive discharge duct from fan outlet to 
stack, with coupled damper. 

10.—Six-inch smoke pipe connection 
to be made at fan outlet. 

11.—Gas burner to have capacity of 
300,000 B.t.u. Burner supplied was sized 
for 400,000 B.t.u., but capacity was re- 
duced by orifice change to 250,000 
B.t.u. This capacity was found to be 
adequate. 

12.—Bottom closure strips at doors 
to be made removable to allow flushing 
grease from floor. 

13.—Smokehouse to be erected on con- 
crete foundation. 

Because of the smoking up of per- 
manent lighting globes it was decided 
to employ a reel type extension cord 
mounted outside the doors. 

The problem of burning sawdust prop- 
erly is to provide a continuous flow of 
dense smoke to be picked up by the 
smokehouse fan. Accordingly, an Iron 


Fireman “Smoker” stoker was used in 
combination with a glazed brick com- 
bustion chamber. 


In keeping with the high standards 
of this type of smokehouse, a Brown 
throttling air-operated recording con- 
troller, two-pen, wet and dry bulb, was 
installed. Porous tube and standpipe 
are used for wet bulb moisture supply 
and control is accomplished with two 
Brown diaphragm, air-operated, double- 
seated valves requiring air pressure to 
open. One of these controls gas from 
“high” throttling through a range to 
“low,” low gas rate being controlled by 
a valved by-pass. The other valve con- 
trols steam from main boiler plant from 
“high” throttling to “off.” Compressed 
air is supplied by a tank unit, auto- 

















FIG. 2.—AIR HEATER SECTION 


Fan is omitted for simplicity. The various 
parts of the house and its operation are 
described in the accompanying article. 
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matically-controlled Worthington air 
compressor with a capacity of 2.7 c.f.m. 

It was found that the minimum turn- 
down of the burner with 250,000 B.t.u. 
per hour maximum input was not suffi- 
cient to prevent creep during recircula- 
tion. Rather than sacrifice speed of 
build-up, a pressure control switch was 
added on the air to gas valve. This 
switch operates on the main electric gas 
valve and is arranged to give complete 
shut-off and cut-on just above minimum 
throttling range. This setup operates 
very satisfactorily. 


Protective Controls 


A Basco pilot switch is used for auto- 
matic protected ignition. This operates 
a Minneapolis low voltage motor valve 
and a solonoid pilot valve to give 100 
per cent shut-off on pilot failure. Low 
voltage made it possible to use a soft 
link in combustion chamber to protect 
against fan failure, as previous experi- 
ence with sail switches demonstrated 
that these devices soon fouled with soot 
and grease. The electrical protective 
circuit was interconnected by relay to 
the main fan switch. 

Since the smokehouse is under pos- 
itive pressure with the velocity system 
of distribution, smoke leakage is in- 
evitable. An inexpensive exhaust fan is 
installed to handle this leakage. Gehn- 
rich & Gehnrich, manufacturers of the 
house, have observed the condition and 
offer a solution by zoning a short neu- 
tral area at doors in future houses. 


Figures 1 and 2 are sketches of the 
smokehouse and air heater section. Fan 
is omitted for simplicity. This is located 
inside rear section and has a plain out- 
let. Smoke and steam pipes are carried 
through heater section and discharge at 
open ends near fan outlet. Thus the 
entire rear section, separated from 
smokehouse by wall H, is under negative 
pressure. 

Fan outlet is connected to inlet ducts 
A and positive discharge duct I. When 
drying fresh air, the damper C and 
dampers G and I are opened. Fresh air 
is drawn in through C, heated by gas 
burner in cone D and is circulated 
through inlet ducts A to smokehouse 
and around product T and finally, when 
loaded with moisture, is discharged 
through I and stack G. Some air is 
drawn in around register burner D at 
all times for combustion purposes. 


Smoking and Drying 


When smoking, fresh air damper C 
and dampers in G and IJ are closed, and 
heated air is recirculated through return 
duct B to open grating floor of heater 
section E and thence to fan outlet. Ade- 
quate spillage is provided through stack 
G so that combustion air can be drawn 
in through D. 

In recirculating, as well as in drying, 
inlet air heated well above house tem- 
perature is discharged through slotted 
inlet duct openings in A at high velocity, 
entraining air from above, and is care- 
fully directed so that air does not strike 
the product until it has been diluted to 
suitable temperature for processing. At 
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FIG. 3—SMOKE PRODUCTION EQUIPMENT 


Combustion chamber is built of brick. Sawdust is supplied at a uniform rate by an 
underfeed stoker. , 
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“HAM-BACON-PICK 


ONE DAY’S TEMPERATURE RECORD 


Wet and dry bulb temperatures maintained during the smoking of bologna, hams, bacon 

and picnics and the tenderizing of hams. Note how closely the desired temperature is 

maintained during each step of smoking and tendering, and the short time required 

to raise the dry bulb temperature from one level to another. Note also the wet bulb 
temperatures carried during some operations. 
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the same time, velocity of air coming 
into contact with product is reduced to 
a point where it will flow around prod- 
uct units at a relatively uniform rate. 
This results in even processing of the 
meat in the house, whether it is hung 
high or low, in back or front. 

Humidity is controlled by admitting 
the required moisture in the form of 
live steam at the fan inlet. Smoke is 
introduced by a dampered connection 
from the smoke combustion chamber to 
the fan inlet. 
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GAS-HEATED BRICK SMOKEHOUSE 


Data supplied by this installation proved 
valuable in solving problems of design of 
the gas-heated air-conditioned smokehouse. 


Figure 3 is a sketch of smoke pro- 
duction equipment. Brick smoke cham- 
ber L is equipped with steel ash door W 
and canopy M, latter being connected 
through spark arrester N to smoke pipe 
O leading to suction side of smokehouse 
fan. Sawdust is loaded in hopper V 
whence it is fed through worm conveyor 
S to retort Q, spilling over into revolv- 
ing tray P and continuously “smother- 
ing” combustion of sawdust in tray. 


Operation of House 


Air for combustion is discharged only 
through sides of retort just above tray 
bottom. Revolving tray results in even 
burning and air rate is adjusted to pre- 
vent flaming. Air is supplied by fan 
through separate conduit into air cham- 
ber R. Normal stoker tuyere air open- 
ings are sealed so that no air enters 
fuel section of retort proper. Zoning 
and tunneling of sawdust is prevented 
by agitator U. 

House is 
manner: 


House is loaded, doors are closed, 
fresh air damper is opened, coupled 


operated in following 


TWO VIEWS OF SMOKEHOUSE 


The house is of full-insulated panel con- 
struction. It is 18 ft. long, 10 ft. wide and 
9 ft. high and has a capacity of eight 
trees. There are two pairs of doors. Batten 
closure strip is removable so that house 
floor can be flushed with a hose. Lower 
panel retaining strip is of stainless steel to 
prevent corrosion at foundation line. 


>N 
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stack and positive discharge damper are 
opened, fan and air compressors are 
started and gas burner is lit. With wet 
bulb pointer off and steam valve closed, 
dry bulb pointer is set for desired dry- 
ing temperature and house is operated 
until product is dry enough to smoke, 
When smoking is to start, the damp- 
ers are arranged for recirculation, a fire 
is kindled in smoker, smoke damper is 
opened and desired dry bulb temper- 
ature is set on controller. Desired wet 
bulb temperature is set on controller 
at same time and steam valve is opened, 
Both wet and dry bulb temperatures are 
varied by steps according to the program 
selected for the specific product. When 
product is finished, smoke damper is 
closed and house is arranged for dry- 
ing so as to discharge all smoke. This 
may be done in a few minutes; the 
house is then shut down and product 
may be removed or left in house to cool 
slowly. (See temperature record.) 


Slight Changes Made 


Three minor changes were made after 
the house was placed in operation: 

1—Smoke pipe from smoker to fan 
inlet was rearranged to place most of 
the pipe in the air heater chamber and 
the remaining exposed portion was in- 
sulated. This change was necessary to 
prevent condensation and drip of creo- 
sote bearing moisture. 


2.—Steam nozzle was enlarged from 
% to % in. to provide better wet bulb 
control. 

3.—A drip pan was placed under flue 
opening to catch creosote condensate 
from cool stack. 

After adjustments had been made, a 
total indicated temperature difference 


(Continued on page 41.) 
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like a suit of clothes. You may 

have a quality suit for which you 
paid a good price, but after you have 
used it over a long period, keeping it 
pressed and in good repair, it finally 
becomes worn and out-of-date. Then the 
only thing to do is to buy a new one.” 

This analogy was cited by H. A. 
Barkun, advertising manager of Miller 
& Hart, Chicago pork packers, in ex- 
plaining why the company is redesign- 
ing its complete line of wrappers, labels, 
cartons and boxes. A number of the 
new packages have been completed, ex- 
cept for minor modifications to bring 
them within the new BAI regulations, 
and work is progressing steadily on 
those remaining. 

“Our principal purpose in redesigning 
the line of packages,” said Mr. Barkun, 
“was to make Miller & Hart packaged 
products look as good as they taste. We 
have always turned out quality items 
and perhaps, knowing that the quality 
was there, we failed to spend as much 
time and thought on the outside appear- 
ance as we did on what was within the 
package. 


Packages Reflect Quality 


“With the growth of modern com- 
petition, particularly in the popular self- 
service type of store, where every prod- 
uet is bidding for the consumer’s atten- 
tion, we realize that it is now more 
important than ever to make the pack- 
age reflect the quality of its contents. 
We hope and believe that our new line 
of packages will attract favorable at- 
tention.” 

_ Like that of many other meat pack- 
Ing firms, the packaging program of 
Miller & Hart up to the present time 


A COMPANY’S line of packages is 
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M. & H. Products Get Dashing New Suits 


|| OF 


has been essentially evolutionary. Es- 
tablished in 1884, the company has long 
been famous as the producer of Berk- 
shire hams, bacon and other pork prod- 
ucts. Through the years, according to 
Mr. Barkun, the company gradually 
changed individual packages and con- 
tainers to meet new needs as they arose, 





—/) BACON 





MOTIF OF NEW PACKAGE LINE 


Top section of 1941 calendar distributed 
by Miller & Hart, Chicago pork packers, 
shows two of the new packages and repro- 
duces the six basic drawings, of agricul- 
tural flavor, which form the design motif. 
Some new packages are shown above. 
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making minor alterations here and there 
until its array of wrappers, labels and 
containers grew to alarming propor- 
tions. 

“When there are so many different 
items to consider, as in the case of a 
meat packer’s line of products, there is 
a tendency to adopt a separate label, 
carton and package for each item,” de- 
clared Mr. Barkun. “This leads to large 
inventories of packaging materials and 
is uneconomical because of the neces- 
sity of buying sufficient amounts of each 
type. 


Modification Considered First 


“We had been considering the matter 
of package redesign here for a number 
of years, but had never quite started 
work on it. Then, one Saturday after- 
noon, reviewing the events and problems 
of the week, we made up our minds to 
go into the packaging question. Our 
first thought was merely to work over 
our former line of packages without 
making drastic changes, and some pre- 
liminary revision work was done. 


“But we soon decided that package 
redesign should be done completely or 
not at all. After checking some sketches 
of completely new designs with those of 
the modifications previously considered, 
we realized there was no comparison 
between the results attainable by the 
two methods. Then we decided to pull 
up the anchor, forget what we had done 
in the way of packaging before and see 
the results. We ‘went whole hog.’ ” 


Basic motif of the new Miller & Hart 
packages was developed by Ernst 
Spuehler, Chicago designer, whose work 
is well known in the meat packing field. 
It incorporates three key colors—red, 
buff and brown—which are worked into 
the packages and wrappers wherever 
possible. Other features are the use of 
lower-case letters for added legibility 
and simplicity, and incorporation of six 
distinctive drawings which impart an 
agricultural flavor to the packages. 


Letterheads and Trucks 


Elements of the new package design 
are being carried over into the com- 
pany’s envelopes and letterheads, sales 
promotion material and point-of-sale 
displays. When the firm’s delivery 
trucks require periodic repainting, they, 
too, will be provided with the new 
Miller & Hart identifying colors and 
design. The familiar M. & H. brand 
oval, which formerly identified the com- 
pany’s products, is “out.” 

The present program of redesign is 
the first comprehensive attempt made 
by the company to improve its entire 
line of packages at one time and bring 
them into a family relationship, accord- 
ing to Mr. Barkun. Every package, 
wrapper, label and other packaging item 
used by the company will be worked 
over before the program is completed. 
The project was delayed slightly by the 
recently issued BAI specifications cover- 
ing packaging, but changes required by 
the new regulations are being made. 

About a year of research and develop- 
ment has been devoted to the project. 
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Pork is Food of Week 
in Chicago, May 5-11 


ITH pork featured as “food of 

the week” in Chicago from May 
5 to 11, under the plan developed and 
successfully applied in other communi- 
ties by the Surplus Marketing Admin- 
istration, packers and retailers in the 
Chicago area hope for important in- 
creases in pork sales next week. 

Fresh pork and pork products, with 
the exception of manufactured special- 
ties, will be included in the promotion. 
Its purpose is to stimulate consumption 
of pork, not only by relief clients who 
purchase surplus commodities with blue 
stamps under the Department of Agri- 
culture stamp plan, but by all consumers 
who recognize its nutritional qualities 
and menu versatility. A different food 
product, designated as surplus, is fea- 
tured each week under the plan. 

The Surplus Marketing Administra- 
tion, which explained the introduction 
of the food of the week program in Chi- 
cago to food trade representatives in 
three general meetings the middle of 
April, is serving as the “spark plug” of 
next week’s promotion by arranging for 
local newspaper and radio publicity. 
Arrangements have also been made with 
restaurants, railroads, air lines, school 
lunch rooms and other agencies to fea- 
ture pork dishes during the week. 


Ten thousand red, white and blue 
posters, announcing pork as food of the 
week and pointing out its value as a 
source of vitamins B: and Bz, protein, 
iron, phosphorus and nicotinic acid were 
prepared for the program by the Na- 
tional Live Stock and Meat Board, for 
distribution to retail markets by packer 


salesmen. In addition, the Board sent 
household arts teachers copies of its 
“Ten Lessons on Meat” and a special is- 
sue of “Food and Nutrition News,” 
which is distributed monthly to the 
schools. 

Packer participation in the program 
has been arranged by a committee head- 
ed by Oscar Mayer, jr., of Oscar Mayer 


FOR YOUR — 


“ORK 


MAY 9-11 


EAT PORK FOR THESE FOOD ESSENTIALS 
VITAMIN B, PROTEIN 
VITAMIN B, IRON 
NICOTINIC ACID ENERGY 
PHOSPHORUS 








PORK excels as a 
source of VITAMIN 8B, 
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& Co. Packer salesmen are serving as 
key figures in the promotion, distribut- 
ing posters and individual packer dis- 
play material, and putting special sell- 
ing effort behind pork during the week. 
“Food of the week” shields on invoices 
and menu suggestions for store distribu- 
tion are among other types of packer 
promotion being employed. 





Now in use are the redesigned wrappers 
and packages for smoked and ready-to- 
eat hams, slab bacon, boiled ham, “open- 
face” sliced bacon, 8-o0z. bacon in cello- 
phane, smoked picnics, bacon squares, 
1-lb. pork sausage links, canned ham, 
Ole Dixie cooked ham, smoked butt or 
meatlet, and a variety of sausage items 
which use the same carton except for 
an identifying imprint. Shipping con- 
tainers are also completed. 

One of the most desirable features 
of a general package redesign program, 
the company discovered, was the oppor- 
tunity afforded to standardize many of 
the packages used for different items, 
enabling the firm to purchase them in 
larger quantities without incurring the 
expense formerly resulting from sepa- 
rate designs and individual details. 

Other economies and improvements 
were also realized. The company’s sau- 
sage carton, for example, formerly 
served only as a shipping container to 
the dealer, and was not intended for 
display. Under the new program, this 
carton has been given distinctive display 
value of its own. 

Distribution of the 1941 Miller & Hart 
calendar at the first of the year 
afforded an excellent opportunity to 
publicize the new line of packages. The 


calendar, which includes all 12 months 
on a single sheet, is printed in the 
colors used on the new packages, and 
is bordered with the six basic designs 
appearing throughout the line. 


Early in the year, the new packages 
were featured in a sales campaign built 
around the “going to town” theme. The 
purpose of the Miller & Hart package 
redesign program was explained in the 
company’s Easter mailing piece to 
dealers and several packages shown. 

“The new packages have had a 
splendid reception in the trade and 
among our men,” Mr. Barkun reports. 
“To begin with, they give our boys an 
important new sales feature with which 
to approach the dealer. And dealers are 
enthusiastic about displaying the new 
cartons.” In one case, he said, a dealer 
who had never before handled a certain 
item asked for it because he was favor- 
ably impressed by the new package. 

There is no doubt in the mind of Mr. 
Barkun and other Miller & Hart exec- 
utives that an adaptable new package 
design, well handled, is an important 
factor in stimulating sales. And they 
are no less thoroughly convinced that 
such redesign, in order to bring real 
results, should be done “from the 
ground up.” 
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MEASURING DIETARY VALUE 
OF VARIOUS FOOD PROTEINS 


By C. ROBERT MOULTON 4, not include any proteins from meat, al- 


Consulting Editor, The National Provisioner 


XVill. 


N ARTICLE XVII it was pointed out 
I that proteins differ in the assort- 

ment of amino acids they furnish, 
and that some proteins provide a more 
or less complete set of the amino acids 
required in the diet, while others lack 
one or more. It was also stated that on 
the whole animal proteins surpass vege- 
table proteins. 

There are at least two ways of de- 
termining the value of a protein in the 
diet. One involves the determination of 
the quantities of the different amino 
acids furnished by the protein, and the 
other involves feeding the pure protein 
to laboratory animals to ascertain its 
ability to supply the animal’s needs 
when used as the sole protein source. 

Proteins classed as “complete” are 
those which are capable of maintaining 
life and providing for normal growth of 
the young when used as the sole source 
of protein. Among the proteins which 
can be placed in this class are casein 
and lactalbumin of milk; ovalbumin and 
ovovitellin of egg; glycinin of soy bean; 
and edestin, glutenin and maize glutelin 
of the cereal grains. 

Partially complete proteins are capa- 
ble of maintaining life but will not sup- 
port normal growth. Gliadin of wheat, 
hordein of barley and prolamin of rye 
are examples of this class. Incomplete 
proteins are incapable of maintaining 
life, or of supporting growth, when fed 
as the sole protein. Zein of maize (corn) 
and gelatin are two examples. 


Method's Usefulness Limited 


This method of evaluation is useful 
for the nutrition worker, but may be of 
little practical value since man never 
eats a single protein. He consumes milk 
and obtains two proteins, eats an egg 
and gets two or more proteins, and ob- 
tains a number of proteins from a piece 
of meat. This classification system may 
give a false impression in other ways. In 
the case of gelatin it is recognized that 
this protein (albuminoid) will fail to 
maintain life in an animal receiving it 
as the sole source of amino acids. How- 
ever, it can be fed successfully to lab- 
oratory animals to the extent of about 
70 per cent of the total protein require- 
ment, providing the other 30 per cent 
furnishes the necessary missing or de- 
ficient amino acids. 

A second reason why this method is 
not completely useful is that it is very 
difficult to obtain pure proteins from 
meat and certain other animal foods. 
The method of separating the proteins 
ls not satisfactory. As a result, the list 
of complete proteins given above does 
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‘ though many meat proteins must be of 


high biological value. 


The accompanying table shows the 
percentage of amino acids found in cer- 
tain typical proteins. In the case of 
beef, the mixed proteins of that tissue 
are all included, but the others are pure 
individual proteins. The analytical work 


those of navy beans are only 80 per 
cent digested. 


A useful method of comparison is one 
combining the “completeness,” or bio- 
logical value, with the digestibility of 
the proteins. This method emphasizes 
the value of the animal proteins which 
are both complete and highly digestible. 
It shows the relative inferiority of such 
a food as navy beans, the proteins of 
which are 80 per cent digestible, but 
which has a biological value only about 
one-third that of a perfect protein. 


The table of net food values illus- 
trates this method applied to six dif- 
ferent foods. Thus, lean beef contains 
20 per cent (or more) of protein which 





PERCENTAGE OF AMINO ACIDS IN TYPICAL PROTEINS 


Mixed Casein 
Gelatin Milk 


Amino Acid 
NECESSARY 
Lysine ae 5. 
Tryptophane od 00 
Methionine a) 
Histidine 
Phenylalanine 
Leucine b) 
Isoleucine c) 
Valine 
Threonine a) 


DESIRABLE 
Glutamic Acid 15.5 
Hydroxyglutamic Acid... 
Proline 5.8 
Hydroxyproline 
Arginine 
Cystine 


NOT NECESSARY 
Glycine x 2 
Alanine 5 
Aspartic Acid........... 
Tyrosine 
Norleucine c) 


Beef 


9 


5 
7 
4 
0 


1 


0 


40 0.50 


Phaseolin 
Navy 
Beans 


Gliadin 
Wheat 


Zein 
Maize 


Hordein 


Legumin 
Barley 


Peas 


00 
00 


0 


eco 
as 


0 
7 


q 4 


69 
8 
0 


P Per Sf 


7. 
25. 
1. 


“~ aon 
ew 


17.0 
a 
3.2 


a 
11.7 
0.90 


12 9955 Son 
em bomen 


00 
9.8 0.43 
1.8 a 

5.9 1.67 

1.0 a 


0.38 0.53 


a) Not determined b) Includes leucine, isoleucine and norleucine. c) Included with leucine. ?) Amount 


doubtful. 





on which this table is based was com- 
pleted before methionine and threonine 
were recognized as amino acids, and be- 
fore it was possible to distinguish be- 
tween leucine, isoleucine and norleucine. 
Nevertheless, these amino acids are in- 
cluded in order to complete the list. 


It will be noticed that glutamic acid is 
present in rather sizable amounts in all 
of the proteins shown in the table, while 
other amino acids are present to the ex- 
tent of only 1 or 2 per cent. Gelatin 
lacks tryptophane and is rather low in 
phenylalanine and histidine, but its con- 
tent of lysine and leucine is good. It 
also contains large amounts of hydroxy- 
proline and glycine. 


An additional factor which determines 
the usefulness of protein is its digesti- 
bility. It is conceivable that a protein 
might contain all of the necessary amino 
acids and yet fail to supply an animal’s 
needs because the animal could not di- 
gest it to obtain the needed amino acids. 
The protein of foods such as meat, milk 
and eggs are highly digestible, 95 to 
96 per cent or better, the cereal proteins 
are about 85 per cent digestible, while 


is fully 95 per cent digestible. Its bio- 
logical value is also high (92 per cent) 
and consequently its net value (95x92—= 
87.4 per cent) is also high. By multi- 
plying the percentage of protein in the 
food by this latter factor (2087.4), the 
percentage of “net” protein is obtained. 
The proteins of milk are very good as 
far as quality is concerned, but, since 
milk contains only 3.3 per cent of pro- 
tein, it is not a rich protein food. 

Pure casein is not as adequate a pro- 
tein as the mixed proteins of beef or 
milk, and its net protein content is less 
than that of lean beef, although it con- 
tains more total protein. Dry navy 
beans are rather rich in total protein, 
but their digestibility is a bit low and 
their biological value is quite low. Con- 
sequently, this food has a net protein 
value of only 5.81 per cent. 


Protein is of primary importance in 
the diet. It merits greater attention 
than it is now receiving. There is need 
for more complete determination of the 
different amino acids in proteins, as well 
as for determination of the digestibility 
and biological value. 





NET FOOD VALUES OF PROTEINS 


Per cent 
Protein Digestibility 
Milk 3.3 
Casein (cheese).......... 26.0 
Corn 13.5 
WEE chigonvee+sleetnaxwe 13.5 
Navy Beans 22 


Net Value 
of Protein 
87.4 
84.6 


Biological 
1 


Net Percentage 
Value 


of Protein 
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Continuance of Good 


Demand is Expected 


ONSUMER demand for meat and 

other farm products will continue 
to improve in the remainder of 1941 
under the stimulus of rising employ- 
ment and consumer incomes brought 
about by the defense program, accord- 
ing to the U. S. Bureau of Agricultural 
Economics. At the same time, exports 
of agricultural products also will be 
increased as a result of purchasing for 
British needs under the lend-lease pro- 
gram. The effects of increases in prices 
and incomes received by farmers as a 
result of these changes in demand con- 
ditions will be offset to some extent by 
higher production costs. 

The probable size of defense expendi- 
tures in the remainder of 1941 has been 
increased by developments of the past 
month. More than $11,000,000,000 have 
been added to defense appropriations 
and authorizations. Estimates now in- 
dicate that the net contribution of the 
federal government to the national buy- 
ing power in 1941 may be as much as 
$10,000,000,000 compared with $4,000,- 
000,000 in 1940. Recent additions to de- 
fense funds point to a prolongation of 
the plant construction phase of the de- 
fense program, thus prolonging the 
effects on the total industrial activity 
of the nation. 

Many defense plants now under con- 
struction will be coming into active 
operation during the summer. Business 
men are increasing rather than letting 
up on their forward buying of finished 
and semi-finished materials. The in- 
dustries principally affected will con- 


WAGE PURCHASING POWER 


Purchasing power of factory wages in 1941 
is at record levels, according to the U. S. 
Bureau of Agricultural Economics. This 
contributes to increased consumer demand 
for meat and other farm products over the 
corresponding months of 1940. 


tinue to operate at capacity or near- 
capacity rates. Partly offsetting these 
influences may be restrictions on the 
output of some goods for civilian use 
necessitated by shortages of labor and 
some industrial materials. 


The bureau states that the high level 
of industrial activity will add to em- 
ployment and consumer incomes. Gains 
in wage payments are expected to con- 
tinue to outstrip those in living costs. 
Farmers will benefit from the larger 
consumer purchasing power through in- 
creased consumer demand. 

Exports of farm products will be 
materially enlarged by the use of funds 
provided for this purpose in Lease-Lend 
appropriations. Exports may soon be 
double the low rate of recent months. 
Food products of high nutritive value 
and small bulk will be most affected by 
the program. 


Wholesale Prices Up 


Wholesale commodity prices have 
moved upward and about half the net 
gain in the Bureau of Labor Statistics 
index of prices of 28 basic commodities 
from mid-February to early April was 
due to advances in prices of grains, 
cotton, and foodstuffs. These commodi- 
ties have been influenced by proposed 
new agricultural legislation and other 
government price-supporting measures. 
Increases in prices of imported com- 
modities, which are feeling the effects of 
higher freight rates and shortages of 
shipping space, also contributed largely 
to the general rise in the level of whole- 
sale prices. Increased buying of indus- 
trial products and greater speculative 
activity in some of the commodity mar- 
kets were also factors. 

Further strength in commodity prices 
is likely in view of the general economic 
outlook, the bureau states, but some of 
the factors contributing most to the re- 
cent sharp rise in the general level of 
wholesale prices will not act as continu- 
ing stimulants, and the recent rate of 
increase is not expected to be main- 
tained over a long period. 


BUYING POWER OF FACTORY WAGES, UNITED STATES, 1920-41* 
INDEX NUMBERS ( 1924-29:100) 























PERCENT | 
z Real hourly wage rate - 
150 ri y—— — 
.. J al 
Pen 
125 f ’ 
i 
P ci = 
100 - — 


Real weekly 














AAAAAA AAA AAA AAA 







wage per worker 


ARRAS 



















a | 


“™ Real wages, total - 








RRR whibulabadan wb 








50 


1920 1923 1926 


1929 


1932 1935 1938 1941 


BASED ON DATA FROM BUREAU OF LABOR STATISTIGS AND NATIONAL INDUSTRIAL CONFERENCE BOARD 
* INDEX NUMBERS OF ACTUAL WAGE RATES OR EARNINGS ADJUSTED FOR CHANGES IN LIVING COSTS 


Page 18 











130 MEAT CAMPAIGN 
SALES MEETINGS ARE 
SCHEDULED FOR MAY 


A SERIES OF 130 meetings for exe- 
cutives and salesmen of meat packing 
companies will be held during May in 
key cities throughout the United States, 
according to an announcement by the 
American Meat Institute. 

A complete presentation of the meat 
industry’s advertising plans for the next 
four months will be made at each of 
the meetings to acquaint meat packers 
with the complete summer program for 
building greater interest and acceptabil- 
ity of meat products. A new and differ- 
ent type of presentation from any ever 
given will be made at the meetings. 

Those attending will have an oppor- 
tunity to hear the results of a recent 
nation-wide, scientific consumer survey 
to learn of consumer attitudes toward 
products of the American meat indus- 
try. The results of this survey, and the 
methods which the industry is employ- 
ing to change many of these attitudes, 
will be fully outlined at the meetings. 

Summer advertising will be built 
around the B vitamins in meat, the 
digestibility of meat, and the important 
place of meat in the summer diet. A 
promotion of sausage and ready-to- 
serve meats also will be conducted dur- 
ing this period; details of this effort 
will be fully explained. Many new sales 
stimulating ideas, which will enable 
salesmen to cash in on the advertising 
program, will be outlined. 


Wage-Hour Suit Brought 
Against Another Packer 


A suit to restrain the Hygrade Food 
Products Corp. from violating provi- 
sions of the fair labor standards act in 
its Buffalo plant has been filed in U. S. 
District Court at Buffalo by the Wage 
and Hour Division. 

The complaint, filed by Arthur E. 
Reyman, New York regional attorney 
for the wage and hour division, charged 
that the Hygrade corporation, employ- 
ing more than 550 employes in Buffalo, 
had failed since the inception of the 
wage-hour law in October, 1938, to pay 
many of its employes time and a half 
their regular rate of pay for all hours 
worked in excess of the statutory max- 
imum workweek. 

The complaint further charged that 
the company failed to keep accurate and 
adequate records of wages received and 
the hours worked by the employes as 
required by the law, and that the com- 
pany had shipped goods in interstate 
commerce on which many employes 
worked in violation of the overtime pro- 
visions of the law. 


The Department of Labor said the 
suit hinged on interpretation of a sec- 
tion of the law granting fourteen weeks’ 
exemption from the law’s overtime pro- 
visions to employers engaged im 
“handling, slaughtering or dressing 
poultry or livestock.” 
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One of the lighter models in the great line of Mack trucks 


MACK TRUCKS ... One to 45 Tons 


and all “] leavy Duty”. Gasoline or Diesel Power. 


Chassis prices now start at $625. 











Ar CONDITIONING and air sterilization de- 
mand precision control of time, temperature, and 
humidity. Taylor Controls give precision control 
—automatic, absolute, sure. 

Taylor Fulscope Controllers are the brains behind 
many of the pioneer Tenderay installations in meat- 
packing plants—where exact control of time, tem- 
perature, and humidity makes it possible to age 
meat five weeks and more in three days. For in- 
stance, Taylor Fulscope Controllers govern the 
amount and condition of the air entering the 
process room, keeping it exactly at the required 
humidity. Taylor Fulscopes keep the temperature 
right. Taylor Fulscopes guard “‘chill room” tem- 
peratures. 

“Not 1 but 5” available forms of control make 
Taylor Fulscope Controllers uniquely useful and 
adaptable for air conditioning, and for processes 
where air conditioning is an important part. That 
is why leading makers of air conditioning equip- 
ment depend on Taylor. 

Ask the Taylor man for the story. Or write 
Taylor Instrument Companies, Rochester, N. Y. 
Now! Plant also in Toronto, Canada. 


PROCESS ROOM 


Interior view, Taylor Fulscope Controller (with Automatic Reset) govern- 
ing process-room temperature and humidity in a Tenderay installation. 
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H. H. MeVey Dies; Was 60- 
Year Kingan & Co. Employe 


H. H. MeVey, sr., manager for Kingan 
& Co. at Richmond, Va., and oldest com- 
pany employe in point of service, passed 
away .in Richmond 
on April 6. He was 
the last of three 
brothers widely 
known in the meat 
packing industry. 
The others, John 
McVey and James 
S. MeVey, spent 
many years with 
the Kingan organi- 
zation. 

Mr. McVey’sserv- 
ice with the large 
Indianapolis firm 
extended over 60 
years. After leaving high school in 
1880, he entered the company’s employ 
in the export packing department, later 
becoming an entry clerk in the retail 
market and then cashier. In April, 1885, 
he was sent to Richmond with John S. 
Munce, who opened the first branch of 
Kingan & Co. 

Active in the sales department for a 
number of years, Mr. McVey at one time 
covered the territory of Virginia and 
West Virginia. Later, as other branches 
were opened, Mr. Munce was placed in 
general charge of them and Mr. McVey 
became manager at Richmond. 


H. H. McVEY 


A, E. Sinclair Resigns Post 
at Kingan; Other Shifts Made 


A. E. Sinclair, general superintendent 
of Kingan & Co., Indianapolis, has re- 
signed, according to an announcement 
by W. R. Sinclair, president of the com- 
pany. J. C. Parker, formerly a member 
of the Swift & Company operating or- 
ganization, has been appointed superin- 
tendent of the Kingan plant at Indian- 
apolis and J. C. Coffman, manager of 
industrial relations. Both will report to 
H. M. Hannum, manager of plant opera- 
tions for the company. 

0. R. Gurney, Kingan traffic manager, 
has resigned and will take an extended 
vacation to recuperate from a recent 
illness, Mr. Sinclair announces. Mr. 
Gurney will be succeeded by C. C. Hib- 
bard, formerly assistant traffic manager 
of the Indianapolis concern. 


Canadian Packer Honored 


In observance of his 40 years in the 
meat packing industry, J. S. McLean, 
President of Canada Packers, Limited, 
Was presented with a portrait of himself 

Y company employes at the close of the 
annual sales conference at Montreal on 
April 19. The portrait was the work of 
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Wyndham Lewis, outstanding English 
artist, and required 20 sittings over a 
period of six weeks. 


George Ayers, employes’ representa- 
tive on the Canada Packers board of 
directors, made the presentation. His 
address and Mr. McLean’s reply were 
carried over long-distance telephone and 
broadeast through public address sys- 
tems to approximately 6,000 employes 
in 15 Canada Packers plants from St. 
John to Vancouver, in addition to the 
plant in Chicago. 

Mr. McLean, a devotee of art and 
literature, is shown in the portrait with 
books and a Canadian painting in the 
background. Mr. Lewis, the artist, ex- 
plained that in composing the picture 
he intended to emphasize the packer’s 
cultural side rather than his business 
achievements. 


Packer Turns Sausage Theft 
into a Product Endorsement 


The Kamm Sausage Co., Oshkosh, 
Wis., recently capitalized on the robbery 
of a local food market, during which 
some of the company’s meat products 
were stolen, by inserting an advertise- 
ment in Oshkosh papers pointing out 
that its meats were “So Good They 
Steal ’Em.” 

Copy in the advertisement included a 


reprint of the newspaper story of the 
robbery, accompanied by the following 
statement: “There’s an unsolicited tes- 
timonial to the quality of Kamm sau- 
sages. Even the thieves must have 
known it. They probably didn’t insist 
on Kamm sausages (the thing every 
housewife should do), but they got them. 
The moral of the story is: Don’t steal 
Kamm sausages! Just call for them at 
your market or grocery!” 


Colorado Prison Meat Plant 
Proposal Fails of Adoption 


Despite the insistence of Gov. Ralph 
L. Carr of Colorado that a prison meat 
packing plant would have little effect on 
private industry and would enable the 
state to save money, as well as con- 
tribute to the rehabilitation of convicts, 
a plan proposed by Roy Best, warden 
of the state penitentiary at Canon City, 
was rejected on April 23 at a meeting 
of the state’s executive council. Warden 
Best had sought permission for setting 
up a $50,000 meat packing plant at the 
prison, 

James A. Brownlow, secretary of the 
Colorado State Federation of Labor, op- 
posed the plan, declaring such a plant 
would cause workers in the state’s meat 
packing establishments to lose their 
jobs. Gail L. Ireland, attorney general, 





WORLDS LARGEST 


GUESS THE WEIGHT AND WIN A PRIZE | 


FRANKFURT 








WORLD'S LARGEST FRANKFURT BY SWIFT 


Center of attraction at the National Delicatessen Show at New York was 

the world’s largest frankfurt made by Swift & Company. George E. Mitchell, 

New York district manager for Swift, is telling the hostess he prefers his 

“red hot” with mustard. This monster should persuade all the 8-, 10-, 12- 

and 14-in. special franks, sometimes offered by roadside restaurants, to give 
up the battle. 

















expressed the opinion that a prison in- 
dustry of the type proposed would enter 
into serious competition with private 
industry as well as with private em- 
ployment. 


. New Sedalia Plant Opens 


Burnett Packing Co., Sedalia, Mo., 
opened its new plant last week, holding 
open house for residents of Sedalia and 
the surrounding territory on April 20. 
The new plant, favorably situated near 
a boulevard leading to the state fair 
grounds, replaces a former structure 
destroyed by fire last October. It is of 
modern design and is fitted with the 
latest developments in equipment. Pro- 
tection against fire is provided by in- 
clusion of a special insulating material 
in its construction. 

Capacity of the plant will be 300 
hogs and 150 cattle per week, it is re- 
ported. It is equipped with an up-to- 
date sausage kitchen having an output 
of about 30,000 Ibs. of product per week. 
The company was established ten years 
ago and now distributes product within 
a 50-mile radius of Sedalia. E. A. Bur- 
nett and F. S. Stafford are its owners 
and operators. 


N. Y. Grading Bill Loses 


By a vote of 15 to 3, the meat grad- 
ing and licensing bill No. 536, calling 
for compulsory grading of meats sold 
in New York City, was defeated by the 
city council on April 29. Supported by 
consumer groups, the bill was opposed 
by meat trade interests on the grounds 
that it would not contribute to the wel- 
fare of the retail meat buyer and would 
lead to higher prices and disruption of 
the city’s meat industry. Harold L. 
Woodruff was chairman of a committee 
established to contest passage of the 
grading measure. 


Kroger Meat Promotions 


Kroger Grocery & Baking Co., Cin- 
cinnati, recently announced the promo- 
tion of four men figuring prominently in 


its meat operations. August Kessler, 
meat merchandiser, central division, was 
made supervisor of local meat purchases 
for the entire organization, with head- 
quarters at Cincinnati. His previous 
position will be filled by J. B. Nichols, 
Cincinnati branch operator. Robert 
Bell, former market manager, super- 
visor and buyer, is now Cincinnati 
branch meat merchandiser, while Fred 
Grauel, meat training instructor and 
assistant meat buyer, has been made 
branch meat buyer. 


Lambs Given Fast Ride 


Fifteen cars of prize-winning lambs 
and calves from northern Texas recently 
arrived in Kansas City on a special 
train drawn by the Santa Fe’s widely 
acclaimed new diesel freight engine. 
Texas stockmen, who arrived earlier in 
chartered buses on their sixth annual 
marketing trip, visited many of the 
city’s points of interest, including the 
packing plants of Wilson & Co. and 
Cudahy Packing Company. 
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Personalities and Events 


Of the Week 


John G. Diehle, vice president and 
general manager, George W. Kern & 
Son, Inc., New York, has just returned 
to his activities following a vacation in 
Florida and Cuba, Mrs. Diehle accom- 
panied him. 


G. M. Foster, vice president, John 
Morrell & Co., Ottumwa, Ia., spent a few 
days in New York last week and visited 
with E. L. Cleary, eastern district man- 
ager. 


J. H. Payton, president, Great Lakes 
Stamp & Mfg. Co., Inc., Chicago, was 
a visitor to the East last week on a 
trip which included New York and Bos- 
ton. 


The newly organized Delfrate Pack- 
ing Co., Delfrate, Pa., has been granted 
a state charter to engage in a general 
meat packing business. The firm is 
capitalized at $25,000. Principal incor- 
porators include John Delfrate, Mary 
K. Delfrate and S. T. Richards, all of 
Slovan. 


For the second consecutive year, Sam 
Forbert, manager of the meat packing 
division of the Merchants Co., large pro- 
vision wholesaler of Hattiesburg, Miss., 
purchased the largest number of baby 
beeves sold at the South Mississippi 
Livestock Show. “These prize cattle 
have been butchered,” said Mr. Forbert, 
“and will be featured this weekend by 
merchants whom we serve. We are try- 
ing to do everything possible to encour- 
age development of a livestock industry 
in South Mississippi.” 


The Cudahy Packing Co. branch at 
McKeesport, Pa., which recently 
switched from coal to gas equipment 
for heating its boiler, ordered the new 
equipment from Tulsa, Okla., and had 
it installed within 77 hours, according 
to F. G. Seelman, eastern maintenance 
and equipment manager. Officials wired 
for the equipment at 2:30 on a Wednes- 
day and had the burner operating at 
7:30 the following Saturday night. 


Commenting on the wage increases 
granted to approximately 31,000 pack- 
inghouse workers in Chicago last week, 
A. C. Bolz, vice president of Oscar 
Mayer & Co. and manager of the Madi- 
son, Wis., plant, said: “The action of 
the larger companies in raising the wage 
levels of hourly paid workers gives us 
the opportunity of considering similar 
action at Madison without impairing our 
position in a highly competitive indus- 
try. When we have complete informa- 
tion concerning the reported increases, 
we will act in accordance with our long 
standing policy of paying rates equal 
to those paid at similarly located Corn 
Belt plants.” 


The Swift Employes Gun club, an or- 
ganization of shooting fans at the S. St. 
Joseph, Mo., plant of Swift & Company, 
holds regular shoots at its trap north of 
the plant. With 85 members, it is said 
to be one of the largest private gun 
clubs in Missouri. Prizes such as hams, 








shells and bacon are awarded weekly 
for outstanding marksmanship. Walter 
Parker, plant manager, and W. K. Kopp, 
plant superintendent, are among those 
who have been given lifetime member. 
ship for encouraging and cooperating 
with the club. 

Max J. Salzman, well known through- 
out the packing industry and natura] 
casing field, has reentered the casing 
trade as head of his own company. The 
new concern will operate under the name 
of Max Salzman, Inc., and has head- 
quarters at 1310 W. 46th st., Chicago, 
Hog and sheep casings will be handled, 
with major emphasis being placed on 
the cleaning of hog products. 

Farris & Co., meat packing firm at 
Jacksonville, Fla., lost about two acres 
of stock sheds on April 18 when fire, 
originating in an adjoining lumber yard, 
spread to its property. A number of 
cattle and hogs died in the blaze. 

An 8 per cent increase in all hourly 
and piece work rates for male and fe- 
male employes of the Memphis Packing 
Co., Memphis, Tenn., was announced 
this week by M. F. Strauss, general 
manager. The increase was effective on 
April 21. 

Frank J. Sears of Armour and Com- 
pany was elected a director of the 
Credit Men’s Association of Eastern 
Pennsylvania at its forty-sixth annual 
meeting on April 24 at the Bellevue- 
Stratford hotel, Philadelphia. 

John Ireland Van Iderstine, wholesale 
meat distributor of Wortendyke, N. J., 
died on April 25 in the Passaic general 
hospital after an illness of two weeks. 
He was 49 years old. 

Sale of the Kaw Packing & Provision 
Co., Topeka, Kans., was announced on 
April 18 with the filing of a charter 
application for a new corporation cap- 
italized at $200,000. The company will 
continue to process and pack meat at 
the plant, 400 E. Crane st., and hopes to 
expand its operations. New incorpora- 
tors include Dr. Albert Kusher, Topeka, 
president of the former concern; Cyrus 
Crane, Kansas City, Mo.; James M. 
Brier, jr., Topeka; J. Glen Davis, sav- 
ings and loan association executive at 
Topeka, and Earl E. Shell, head of a 
local investment company. The plant 
employs about 50 persons. 

Robert A. Vollwerth, Marquette, 
Mich., vice president of Arctic Meat 
Packers, has been vacationing recently 
in California. 

E. A. Norcott, a representative of 
Swift & Company, spoke at a weekly 
meeting of the Staten Island, N. Y. 
Lions Club. “The Doctor’s Daughter,” 
a film illustrating the dangers of ex- 
cessive dieting, was shown at the meet- 
ing. 

Frank W. Currier, formerly manager 
of the beef and pork department of the 
Cudahy Packing Co. at Providence, R. I, 
has joined the staff of D. A. Bell, Boston 
broker of packinghouse products. 

The Breakfast Club program, spon- 
sored three times weekly by Swift & 
Company over the Blue network of the 
National Broadcasting Company, was 

(Continued on page 43.) 
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Heavy-duty construction yet light in weight... Met- 
L-Wood‘s new Refrigerator Door boasts longer life, 
easier operation, 100% sanitation and greater 
rigidity in construction as well as in economy. 


Silvercel hermetically sealed panels of reflec- 

_ tive insulation stop all condensation and mois- 

ture from accumulating within the door. They 

remain dry and sanitary during the entire length 

of their long life .. . with no reduction i haclew: 
ing efficiency! 

You will be interested in the complete story of 
these new feather-touch refrigerator doors that 
employ the same principle as that used in the 
time-proven Thermos bottle. Send for descriptiv 
brochure. 


CSE” 


SR IE See 


aaa 











lon 





Check your truck body needs now... if you’re after longer life, greater efficiency and lower 
operating costs, come to WARNSMAN! Your individual requirements will be incorporated in 
your new WARNSMAN Refrigerator Truck Body at no extra cost! They’re designed and 
expertly built to your individual specifications. WARNSMAN mechanically refrigerated truck 
bodies are dry, sanitary and maintain uniformly low temperatures at all times. Act now to 
improve your delivery service and reduce hauling costs... send for full particulars. 


THE WARNSMAN-FORTNEY BODY CO. 


Transport Refrigeration Engineers Mi 4413 Train Ave., Cleveland, Ohio 
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Calculating Refrigeration 


Load for Chilling Product 


ETHODS of calculating the 
M amount of heat transmitted 

through chill room walls, ceil- 
ings and floors and determining the 
refrigeration required to remove the 
heat entering a room through these 
areas, were described in THE NATIONAL 
PROVISIONER of April 26. 

A number of subscribers have com- 
mented on this article and have asked 
for a similar article describing methods 
of calculating the refrigeration required 
to chill carcasses and hold them in the 
sales cooler. 

When the first article was written 
it was planned that it would be fol- 
lowed by stories describing the cal- 
culation of other refrigerating loads in 
the meat packing plant. The product 
chilling load had been chosen as the 
subject for the second article of the 
series. Before discussing this subject, 
however, it is advisable to describe 
“specific heat” and “latent heat,” since 
these characteristics of a product have 
a bearing on the problem of determining 
the refrigeration required to reduce car- 
cass temperatures. 


Specific Heat Defined 


Specific heat of any material is the 
ratio of the heat required to raise the 
temperature of a unit weight of that 
substance 1 deg. F., and the quantity 
of heat required to increase the tem- 
perature of 1 lb. of water 1 deg. F. The 
specific heat of water is 1. In other 
words, 1 B.t.u. is required to raise the 
temperature of 1 lb. of water 1 deg. F. 
Specific heat of lean beef is .77, which 
means that .77 B.t.u. is required to 
raise the temperature of 1 lb. of beef 
1 deg. F. Specific heat of fat pork is 
51 B.t.u. 

Latent heat is that quantity of heat 
which must be communicated to a body 
in a given state to change it into an- 
other state without changing its tem- 
perature. For example, water at 32 
degs. F. changes to ice at 32 degs. F. 
During this change of state, 144 B.t.u. 
of latent heat are removed from each 
pound of water frozen. This heat can- 
not be measured by a thermometer. 
Conversely, when ice at 32 degs. F. 
melts to water at 32 degs. F., 144 B.t.u. 
are added to each pound of water result- 
ing from the change. Latent heat is 
involved when water vapor is condensed 
to a liquid, or when the liquid passes 
into a vapor state. 

If 60,000 lbs. of carcass beef is placed 
in a chill room, how much refrigeration 
will be required to reduce the temper- 
ature of the meat from 96 degs. F. to 
35 degs. F.? 

The refrigeration required to reduce 
the carcass temperature is known as 
“product load.” This is only a part of 
the refrigerating load originating in the 
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chill room and imposed on the ammonia 
compressor during the chilling period. 
Other parts of the load result from the 
heat loss through walls, floor and ceil- 
ing, referred to previously, and the heat 
entering the room when doors are 
opened, as well as that generated by 
electric lights, unit cooler motors and 
workers. Only the product refrigeration 
load will be discussed and calculated 
in this article. 


Shrink and Refrigeration 


When considering the chilling of beef 
carcasses, the engineer may wish to 
bear in mind that there is a weight 
shrinkage of 2 to 2% per cent during 
the chilling period, and to determine 
what effect, if any, this evaporation of 
carcass moisture has on the calculation 
of the refrigerating load. 


Shrinkage occurs during all the chill- 
ing period. The rate of evaporation of 
moisture from the meat is greater, how- 
ever, when the temperature of the car- 
cass is highest—during the first few 
hours it is in the chill room. Evapora- 
tion requires a change from a liquid to 
a vapor; this vapor mixes with the air 
of the chill room. 


It was stated earlier in this article 
that latent heat enters the picture when 
there is a change of state. What actu- 
ally occurs when a carcass shrinks in 
the chill room is that heat is extracted 





37 LESSONS 


Now Available 
IN PERMANENT FORM 


The first 37 lessons in The Na- 
tional Provisioner’s School of Re- 
frigeration are still available in 
book form, The volume is indexed 
to permit ready reference to the 
many points on any subject cov- 
ered in the articles. The edition is 
limited. The price is $1.50. Order 
your copy now. 
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from the carcass during the evaporation 
process and is taken up by the water 
vapor. This heat extracted from the 
carcass is separate from that removed 
due to the lower temperature of the 
chill room. The process of heat extrac- 
tion by evaporation is commonly re- 
ferred to as exaporative cooling. 

If the effect of shrinkage ended at 
this point there would be a definite gain, 
insofar as less work would be required 
from the compressor. However, the 
water vapor extracted from the carcass 
is condensed and becomes a liquid when 
it comes in contact with the direct ex- 
pansion pipes or the cold brine spray 
in the unit cooler. This also involves a 
change of state and again latent heat 
is a factor, but in this case the heat 
extracted from the carcass and held 
in the water vapor is given up to the 
refrigerant and must be disposed of by 
the refrigeration system in the same 
manner as other heat taken from the 
chill room. 


Some Ignore This Factor 


Some engineers do not consider shrink 
and its effect when determining the 
product chilling load on the compressor, 
What is gained by evaporative cooling 
is later offset when the latent heat 
resulting from the condensation of the 
water vapor must be disposed of. 

The following formula is used to 
determine the amount of refrigeration 
required to cool 60,000 Ibs. of carcass 
beef from 96 to 35 degs. F.: 


B.t.u.=sw(ti—t) 


in which s is specific heat of beef; w is 
weight of the carcasses; ti is tempera- 
ture of carcasses when they enter chill 
room, and t is temperature to which the 
carcasses are chilled. 

Substituting the proper quantities in 
this formula, we have: 


B.t.u.=.77 K 60,000 (96—35) —2,956,800. 


There are 288,000 B.t.u. in a ton of 
refrigeration. The refrigeration load, 
therefore, is 2,956,800 divided by 288,- 
000, or 10.25 tons. 


Greatest Load at Start 


The foregoing calculations have been 
made on a 24-hour basis, as are all cal- 
culations of a similar nature. Extraction 
of heat from carcasses in a chill room 
does not proceed at a uniform rate, 
being greater during the first few hours 
of the chilling period and gradually 
tapering off until it is quite small dur- 
ing the last few hours of the operation. 
Greater refrigerating machine capacity 
is required during the earlier hours of 
chilling and less capacity during the 
later hours. 


The engineer adjusts his calculations 
by determining the percentage of heat 
removed from the carcasses during the 
peak hours, and providing sufficient re- 
frigerating capacity to handle the peak 
load efficiently. These calculations are 
easily made when it is remembered that 
12,000 B.t.u. per hour (288,000 B.t.u. 
divided by 24 hours) equal 1 ton of re- 
frigeration. 
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Army Buys 5,000,000 Ibs. 
Meat at Chicago Depot 


Bids for more than 5,000,000 Ibs. of 
ham, bacon and canned meats were ac- 
cepted this week by the U. S. Army 
Chicago Quartermaster’s depot, 1819 
W. Pershing rd., Chicago, Ill. In addi- 
tion to these products, the Quartermas- 
ter’s depot also announced the purchase 
of 571,440 28-0z. cans of meat and vege- 
table stew for use in army camps 
throughout the country. 

Volume of meat purchased at the 
Chicago depot this week was the largest 


ever bought during any one week for | 


army consumption. The order included 


awards of 1,000,000 lbs. each for the 
new proposed “Defense” type ham and | 


pacon. Other bids called for 300,024 lbs. 
of sliced dried beef, 850,032 lbs. spiced 
luncheon meat, 780,000 lbs. pork sau- 
sage, and 1,300,500 lbs. of Vienna sau- 
sage, all to be packed in cans accord- 
ing to specifications. Excluding the 
meat and vegetable stew, the total 
amount of meat purchased during the 
week was 5,230,556 Ibs. 


CANNED MEATS GAIN FAVOR 


“Canned meats are quality and con- 
venient items geared to the tempo of 
modern living,” Armour and Company 
observes in reminding retailers that the 
approach of warm weather brings sea- 
sonal changes in consumer tastes. “They 
are in almost as important a position as 
coffee and sugar; they have become 
more and more accepted by the modern 
housewife as an essential part of the 
food she serves her family and guests.” 

The temporary summer swing away 
from fresh and smoked meats is a nor- 
mal seasonal decline, the company 
points out, “inasmuch as housewives 
want to spend more and more time out- 
of-doors and away from warm kitchens. 
Wise dealers will compensate seasonal 
declines by capitalizing upon the inten- 
sive summer canned meat promotion of 
national advertisers in the food field.” 


BAI ON HOT-SMOKED HAM 


While agreeing to permit inspected 
meat plants to supply the U. S. Army 


with smoked hams which, although not 
treated to destroy trichinae, are pre- | 


pared by methods which include smok- 
ing at internal temperatures higher 
than those acceptable for such meats 
prepared for commercial distribution 
(because the cut surfaces have a more 
or less cooked appearance), the bureau 
has pointed out that its regulations are 
not relaxed for regular meats. “This 
action,” says the bureau in Circular Let- 
ter No. 2307, “should not be construed 


as permitting distribution in commer- | 


cial channels of meats which are re- 
quired to be treated by one of the pre- 
scribed methods for destroying any 
trichinae which may be present unless 
and until such products are so treated.” 
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ROTO-CUT NO. 42 


goes to Agar Packing & Provision Corp. 


we of Chicago 

Recently The Globe Company 
installed a large size ROTO-CUT 
in this plant to prove that the ma- 
chine would be a profitable in- 
vestment. After using the ROTO- 
CUT in their full line of sausage 
and canned meat manufacturing, 
Agar accepted the ROTO-CUT! 


An installation like this warrants 
your investigation of the ROTO- 
CUT when considering equip- 
ment! 








If 42 ROTO-CUTS have found a place in many plants to increase prof- 
its in production of sausage and luncheon meats, you should be able 
to do likewise. Write today for details on how the 150-250-400 or 650 
lb. ROTO-CUT will help you! 


THE GLOBE 


Packing House and 


COMPANY 


Factory Equipment 








4000 S. PRINCETON AVE., CHICAGO, ILLINOIS 


a 








| MANUFACTURER 


VACUUM 
COLD PLATES 


Maximum Refrigeration Efficiency 
~<a 
MEAT TRUCKS 
HOLDING ROOMS 


LOCKER PLANTS 
CHILL ROOMS 


FOR COMPLETE INFORMATION AND 
CATALOGS ¢ WRITE DEPT.NP541 


DOLE REFRIGERATING COMPANY 
5910 North Pulaski Road «+ Chicago, Illinois 


LARGEST 


OF 
PLATE TYPE 
EVAPORATORS 


NEW YORK BRANCH 
601 WEST 26th STREET 
NEW YORK CITY 











CANADA'S BACON 
EXPORTS TO U.K. 
DECLINE SHARPLY 


CANADIAN BACON AND HAM ex- 
ports in March at 17,480,000 lbs. (prac- 
tically all to the United Kingdom) fell 
sharply below the February level of 
63,072,000 Ibs. and were also consider- 
ably smaller than in the corresponding 
month last year. Bacon and ham ex- 
ports in the first three months of 1941 
totaled 105,324,000 lbs. compared with 
84,317,500 lbs. in the same period last 
year. 


While exports so far in 1941 are ahead 
of 1940, Canadian bacon and ham ship- 
ments to the United Kingdom are not 
proceeding at the rate necessary to fill 
the country’s contract with Great Brit- 
ain by October 31. Under the bacon 
agreement of last autumn, Canada 
agreed to supply the United Kingdom 
with 425,000,000 lbs. during the year 
ending October 31, and a month ago the 
British asked that an additional 28,000,- 
000 Ibs. be added to the contract, and 
that shipments be speeded up. 


Canadian shipments to Great Britain 
during the five months ended March 31 
totaled approximately 172,000,000 lbs.; 
this was about 17,000,000 Ibs. under the 
amount which should have been ex- 
ported to keep up with the 1941 sched- 
ule. It is possible that shortage of ship- 
ping space is beginning to affect the 
volume of Canadian exports to the 
United Kingdom. 

Canadian cattle exports during the 
first quarter of 1941 numbered about 
7,000 head more than in the previous 
year, totaling 28,517 head compared 
with 21,985 head a year earlier, accord- 
ing to a report from the Canadian De- 
partment of Agriculture Marketing 
Service. Shipments to the United States 
were far smaller than the quota eligible 
to enter at the reduced rate of duty un- 
der the Canada-United States trade 
agreement. The movement represented 
roughly 45 per cent of the quarterly 
quota. 

Calf exports were almost on a par 
with 1940, totaling 9,888 head. With 
the hog market in the United States 
beginning to show definite improve- 
ment, live hogs from Canada began to 


CANADIAN MEAT AND LIVESTOCK EXPORTS IN MARCH 


March 
1941 

Cattle, no. 6,624 
Se I. ed n.cesecas 2,617 
Hogs, no. 26 
Sheep, no. dha P 141 
0 * Oe 
Bacon and hams, lbs... 
Pork, lbs. 
Mutton and lamb, lbs. 
Canned meats, lbs 
Lard, Ibs. 


... 17,479,600 
. 1,870,000 
18,300 

19,428 

73,200 


March 
1940 
10,017 
3,184 
5 


3 mos. 
1941 


3 mos. 
1940 
28,517 21,985 
9,888 10,008 
§ 606 10 
43 590 187 
219,300 951,800 614,500 
29,449,500 105,324,100 84,317,500 
319,600 4,849,300 1,404,500 
9,000 48,500 
1,105,941 
32,100 


54,851 
293,600 


move across the line. From January 1 
to April 17, 4,929 hogs were exported 
to the United States, although the total] 
for the first three months was only 606 
head. 

Canadian exports of livestock and 
meats during March are shown below. 


GILLETTE BILL HEARINGS 


Hearings on the Gillette bill (S 1199) 
aimed at direct marketing of livestock 
(see THE NATIONAL PROVISIONER of 
April 5) will begin soon, according to 
an announcement by Senator G. M. 
Gillette, sponsor of the bill and chair- 
man of a three-man Senate agricultural 
sub-committee named to consider the 
measure. 


Senator Gillette charges that the 
practice of the large packers—which 
he hopes to correct through the leg- 
islation—is to divide up the produc- 
ing areas into sections by gentlemens’ 
agreements; then each packer goes 
into his chosen sector and without 
competition buys up all prime stock. 
The unbought, less-valuable stock then 
finds its way into the general markets 
and serves to set the price at a sub-: 
standard level. 


Hearings on the measure are ex- 
pected to be extended, Senator Gillette 
said, in view of the many producers’ 
representatives who have signified their 
intention to appear, and the expressed 
opposition of the packers. 








Why More Packers Are 
Using This New BLISS 
WIRE-LOCK SEAL BOX! 


1. They Find It Easy to 
Seal After Filling 


Leading Container Com- 
panies furnish this box to 
Packers in three pieces, 
with the Wire Lock 
Arched Stitcher attach- 
ed to top panel and body 
of the box. The box is 
speedily assembled on the 
BLISS BOX STITCH- 
ER. After filling they are 
readily sealed with wire or strips of meta! with lead seals. 


2. They Find it is Readily Opened for Inspection 
and Resealed without Damage to the Box 


These two features provide a convenient, practical container for shipping all kinds of 
poultry and meat products—pilfer proof before and after inspection. Its three-piece con- 
struction, with reinforced corners, makes the strongest, safest fiber container available. 


Ask for further details regarding these new Bliss Boxes and the BLISS HEAVY DUTY 
BOX STITCHER for assembling and sealing them. 


DEXTER FOLDER COMPANY 


330 West 42nd St., New York, N. Y. 


PHILADELPHIA CHICAGO CINCINNATI 
5th and Chestnut Sts. 117 W. Harrison St. 3441 St. Johns Place 
DALLAS—J. F. Carter, 5241 Bonita Ave. 











BOSTON 


Bliss Heavy Duty Box Stitcher 106 Guimaman Se. 
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Exports of Lard and Beef 


Imports Gain 


XPORTS of lard increased 10 mil- 
E lion Ibs. in March over the Febru- 

ary level, but exports of pork con- 
tinued small. Lard exports reached 24,- 
328,737 lbs. during the month compared 
with 14,829,911 lbs. in February and 
20,654, 210 lbs. in March, 1940. A large 
proportion of February lard shipments 
went to Mexico and Cuba, although 
Russia and Japan together received over 
5 million lbs. Breakdown by countries is 
not available for March exports. 

March pork exports dropped to 2,- 
418,058 Ibs., which was under February 
volume but a little above the January 
level. Total meat exports in March were 
3,930,054 lbs. compared with 6,026,905 
Ibs. in March, 1940. 

Meat imports in March totaled 10,- 
951,078 lbs., or nearly double the volume 
of a year earlier. Beef and veal im- 
ports in March amounted to 9,263,111 
Ibs. (about two-thirds canned beef) 
against 5,087,366 lbs. in March, 1940: 
Imports of fresh and frozen beef (most 
of which came from Cuba) totaled 3,- 
820,717 lbs. in March compared with 
2,761,256 lbs. in February and only 200,- 
691 lbs. in March, 1940. 

Importation of Cuban beef has been 
a new element in the meat trade in re- 
cent months. Shipments have been com- 
ing to New York regularly, mostly 
chilled and frozen quarters, at the rate 
of 400,000 to 600,000 Ibs. weekly. Most 
of the meat is only fair quality and sells 


During March 


in competition with domestic boned 
product. 

Total meat exports during the first 
quarter of 1941 shrank to 11 million lbs. 
compared with 65 million lbs. in 1940 
and 31 million lbs. two years earlier. 
Meat imports during the first three 
months of 1941 increased to 31 million 
lbs. against 22 million lbs. a year earlier. 

Total meat exports during the first 
quarter of 1941, 1940 and 1939: 


IMPORTS 
3 mos. 
1941 


3 mos. 
1939 


3 mos. 


1940 
Total beef and 


27,093,568 
Total pork 4,342,360 1,765,333 


Total imports. .31,435,928 22,386,566 
EXPORTS 


20,621,233 14,255,608 
12,856,121 


27,111,729 





Total beef and 
3,593,773 4,416,568 


60,971,496 


65,388,064 
73,775,453 


2,988,775 
27,552,998 
30,541,773 
75,161,292 


Total pork 





Total exports. 
Lard exports 


11,060,465 
52,824,918 


While exports of meat products may 
increase in 1941, especially canned 
meats, cured pork and lard, so far only 
lard has shown any upturn. Larger 
supplies of these products will be needed 
by Great Britain and other European 
countries for several years to come. 
However, the volume and kind of prod- 
ucts shipped in the immediate future 
will depend to a considerable extent 
upon available shipping space. 


Export and import trade in meats and 





—— 180-220 lbs. 


Value 
per 

ewt. 

alive 


Pet. Price 
live per 
wt. Ib. 
Regular 
Picnics 
Boston butts 
Loins (blade in)... 
Bellies, S. P. 
Bellies, D. S 
Fat backs.. Pe Pere 
Plates and jowls. 
Raw leaf 
P. 8. lard, 
Spareribs 
Trimmings 
Feet, tails, neckbones........ 2.00 
Offal and miscellaneous ernie 


TOTAL YIELD AND VALUB.69.50 


ey eee ree 


rend, 


Cost of hogs per cwt 
Condemnation loss 
Handling and overhead 


7 L ltt PER CWT 


Loss per cwt 
Loss last week 
Profit per cwt 





LIGHT AND MEDIUM HOGS CUT OUT BETTER 


Cutting profits on light and medium butchers increased this week at 
Chicago while the loss on heavy butchers was larger than a week earlier. 
Reductions of 17¢c and 12c per cwt. in average prices for the light and 
medium weight hogs, combined with revisions in handling and overhead 
charges, more than offset the declines in total product values. 
butchers were less affected by the drop in hog prices and product from 
these hogs was discounted considerably. 


Heavy 


220-240 lbs. 240-270 Ibs. —— 
Value 
per 
ewt. 
alive 


$2.52 
-68 
-58 
1.37 


Pet. 
live 
wt. 


13.80 


Price Price 


_ 








lard in March and comparable periods: 


FOREIGN TRADE IN MEATS AND LARD 
IMPORTS 
Mar., 


1941 
Ibs. 


Mar., 
1940 
Ibs. 


Feb., 
1941 
Ibs. 
Beef and Veal— 
Beef, fresh 
Veal, fresh , 
Beef,and veal, eae . 


or cured 
5,925,392 


200,691 
20,362 


109,353 
4,756,960 


3,320,717 2,761,256 
3,698 23,636 


248,303 
Beef canned 6,241,886 
Total beef 

and veal 


Pork— 
Pork, fresh 1,500,131 
Ham, shoulders and 
bacon 113,823 
Pork, pickled, salted 
and other 





9,263,111 9,275,081 5,087,366 


143,577 
304,969 
114,539 
563,085 


1,455,214 
136,484 
21,149 
1,612,847 





1,687,967 
EXPORTS 


Total pork 


Beef and Veal— 


395,057 
355,879 
27,973 


626,752 
651,220 
47,016 


veal, 
Beef, canned 


Total beef and 
veal 





1,078,909 1,324,988 
Pork— 
Fresh and frozen.. 
Cumberland and 
Wiltshire sides. . 
Hams and 
shoulders 
Bacon 
Pickled 
Canned 


Total pork........ 2,418,058 
24,328,737 


532,510 
26,122 
583,704 
626,202 
752,487 
252,385 
2,773,410 


14,829,911 


1,313,925 


33,411 





4,701,917 
20,654,210 


Sausage— 


Sausage 
Sausage 
ingredients .... 


351,823 
270,130 


378,331 
114,942 


269,843 
116,445 


CHICAGO PROVISION STOCKS 


Continuing downward during April, 
total lard stocks at Chicago on April 
80 were 186,702,823 lIbs., a decline of 
more than seven million lbs. from the 
194,299,318 lbs. reported on March 31. 
Lard holdings on April 30 were 4,800,- 
000 lbs. smaller than mid-month stocks. 

Stocks of provisions at Chicago at the 
close of trading on April 30: 

Apr. 30, Mar. 31, Apr. 30, 
1941 1941 1940 


15,270 16,813 10,655 
325,969 62,582,106 110, = 515 
51,919,882 54,609,712 

49,438,154 


72,513,144 %, ‘477, "416 
Other kinds*.... 8,517,021 


7,284,186 6,285, 1386 

Total Lard... .186,702,823 194,299,318 179,161,979 
D.S. cl. bellies 
5,428,742 


4,199,060 4,215,288 
7,156,470 5,349,094 


11,355,530 9,564,382 
992,333 708,700 952,305 


6,101,684 6,562,156 
9,111,470 8,966,998 


Ibs. 0,313,464 
S.P. bellies, Ibs. 33,132,913 


S.P. picnics 
; 9,959,669 


All barreled pork 
8. lard? 


14,189,659 


3,090,055 
8,210,424 
30,078,150 30,051,314 
29,873,538 26,307,075 


S.P. hams, lbs.. 
S.P. skd. hams, 


S.P. Boston 10,968,015 7,956,551 
shldrs., Ibs.... 
Other cuts of 
meats, Ibs.... 11,788,203 10,378,119 8,291,859 
Total cut meats, 
TR. ceccccsvs 115,589,395 108,891,206 94,423,965 


‘Made since Jan. 1, 1941. *Oct. 1, 1940, to Jan. 1, 
1941. *%Jan. 1, 1940, to Oct. 1, 1940. ‘Previous to 
Jan. 1, 1940. °Made since Oct. 1, 1940, lbs. 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended on April 26, 1941: 
Week ch 
Apr. 26 


Cured meats, Ibs.18,411,000 23, oe, on 
Fresh meats, Ibs. ae 175, 000 62; 496, 000 
rd, "581,000 7,308,000 


Same 
week '40 








CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 





CASH PRICES 


Carlot trading loose, basis, f.o.b. Chicago or 
Chicago basis, Thurs., May 1, 1941 
REGULAR HAMS 
Green 
8-10 
10-12 
12-14 
14-16 
10-16 range 
BOILING HAMS 


Green 


-20 range 
16-22 range 
SKINNED HAMS 
Green 


PICNICS 


Green 


an 4 

ee 

a are anien 12% @13 

were 12% @13 

8/up, No. 2’s ine 2% @13 
Short shank %-%%4c over. 


GREEN AMERICAN BELLIES 


BELLIES 
(Square Cut Seedless) 
Green 


DE sire cacawaha ahacawcnna sie 
*Quotations represent No. 1 new cure. 


D. 8S. BELLIES 


Regular plates 

Cle ar plates 

D. 

8. P. DM ctidiwetadaded ceewewebarenneaw we 
Green square jowls 

Green rough jowls.... 


WEEK’S LARD PRICES 


Prices of cash, loose and leaf lard 

the Chicago Board of Trade: 

Cash Loose Leaf 
Saturday, April 26....8.72%4n 7.874on 8.00n 
Monday, April 28.....8.6244b “ 7.871on 
Tuesday, April 29. Me 60n 7.874on 
Wednesday, a 30. 
Thursday, May 
Friday, May A 
Packers’ Wholesale Prices 
Refined lard, tierces, f.o.b. Chgo........... 9.7: 
Kettle rend., tierces, f.o.b. 
Leaf, kettle rend., tierces, f.o.b. 
Neutral, tierces, f.o.b. Chicago 
ee SO CGE, Vo veccceeeneveaue 11. 5 


Havana, Cuba Pure Lard Price 


Wednesday, April 30 13.02% 
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FUTURE PRICES 


SATURDAY, APRIL 26, 1941 


Open High Low Close 

LARD: 
May ....8.72% 8.72% 8.70 8.70b 
July ....8.95 95 8.87% 8.8714b 
Sept. ....9.12% 9.12% 9.0746 9.10ax 
Oct. .eesmae ea 9.1742 9.1744b 

Sales: May 3; July 6; Sept. 38; Oct. 6; total, 53 
sales. 

Open interest: May 256; July 587; Sept. 1,655; 
Oct. 182; total, 2,680 lots. 


CLEAR BELLIES: 

May ees Sane 11.00ax 

ME awe eek’ ode males 11.75ax 

. re pata shal 12.25n 
12.60n 


LARD: 
May ke Aa 8.67% 8. 
July 80 8.90 8.77% 8.82 ay 
Sept. .. ry 00-8.95 9.07% 3. DF 9.0244 - -00 
Oct. ....9.07 a 9.15 2 9.10 
Sales: May 46; July 26; Sept. ; Oet. 4; total, 
167 sales. 
Open interest: May 218; July 589; Sept. 1,724; 
Oct. 185; total, 2,716 lots. 


CLEAR BELLIES: 
oaee whee 11.00ax 
July ...11. <ecate ees 11.50 
MON. ose eves euniete eae 11.15ax 
‘ 12.50ax 


TUESDAY, APRIL 29, 1941 


LARD: 
May ....8 8.62% 8.5% 8.57% 
July ... 8.82% 8 8.80 
Sept. ....8.9714 9.02% 8.95 8.9714 
i ae 9.10 9.05 9.05b 
Sales: May 29; July 27; Sept. 104; Oct. 32; total, 
192 sales. 
Open interest: May 209; July 595; Sept. 1,755; 
Oct. 193; total, 2,752 lots. 


CLEAR BELLIES: 

May ...10.75 wees ae 10.75 

July auth ee 11.40ax 

ME, oes «00% aac <a 12.10ax 
12.50ax 


LARD: 
May .... 8.65 3 4 8.52%b 
July ly 8.8746 3. 8.77 %ax 
Sept. ... ‘9. joi -os 9.07% 8.95b 
Oct. 1...9.15 9.15 9. 02 1 9.0244b 
Sales: May 54; July 49; Sept. 100; Oc t. 28; total, 
231 sales. 
Open interes ay 207; July 619; Sept. 1,788; 
Oct. 209; total, 2,823 lots. 


CLEAR BELLIES: 

May bene er 10.75n 

July cnee ar 11.40n 

es. cee vane —e neues 12.10n 
> 12.50n 


THURSDAY, MAY 1, 1941 


LARD: 
May ....8.60 8.65 8.60 8.65ax 
July ....8.82% 8.8714 8.82% 8.85b 
Sept. ....9.02% 9.05 9.00 9.05ax 
a 9.15 9.10 9.12% 
Sales: May, 11; July, 15; Sept., 64; Oct., 10; 
total 100 sales. 
Open interest: May, 30; July, 627; Sept., 1,807; 
Oct., 210; total 2,674 lots. 


CLEAR BELLIES: 

May park sr 10.75n 

ME ae divevee wee anes 11.40n 

Tee wens aie 12.10n 
12.50n 


FRIDAY, MAY 2, 1941 


LARD— 

May ; Vy, 8. a 8.72% 8.72\%ax 
July ....8. 5-9 7 Y% 8 ‘921% 8.9214b 
Sept. ... 9.12% 9.121%4b 
See 9.25 9.221% 9.22%ax 


CLEAR BELLIES— 


Pn eae. 60 =e bees 10.75n 
SE came e060 ‘aes nee 11.40n 
in, eae “weed neue er 12.10n 
re ies ean 12.50n 


Key: b—bid; ax—-Asked; n—nominal. 


MARCH MEAT CONSUMPTION 


Federally inspected meats available 
for consumption in March, 1941: 


Total Per 
Consumption, Capita 
Ibs. Ibs. 


BEEF AND VEAL 
March, 1941 464,831,000 
March, 1940 425,409,000 
3 mos., If 1,396,797,000 
3 mos., 1940 1,330,902,000 


PORK (INC. LARD) 
March, 1941 693,015,000 
March, 1940 651,337,000 
3 mos., If 1,949,610,000 
3 mos., 1940 1,948,575,000 


LAMB AND MUTTON 
March, 1941 62,465,000 
March, If 54,871,000 
3 mos., 193,782,000 
3 mos., 1940... 178,383,000 

TOTAL 

March, 1941 
March, 1940 


3 mos., 
3 mos., 1940 


LARD 
111,926,000 
97,408,000 
307,407,000 
269,126,000 


March, 1941 
March, 1940 
3 mos., 

3 mos., 1940 


MEAT IMPORTS AT NEW YORK 


Imports for the period April 17 to 
April 23, inclusive, at New York: 


Point of Amount 
origin Commodity Ibs, 
Argentina—Canned corned beef............ - 4 
—Canned roast beef.............. 
—Canned brisket beef 
—Tinned beef extract 
Canada—Smoked back bacon 
—Smoked belly bacon 
—Pork sausage 
—Fresh chilled pork 
—Fresh chilled ham 
—Cooked ham in tins... 
-Cooked picnics in tins. 
—Fresh pork shoulders 
—Fresh skinless ham 
—Fresh 
—Fresh pork loins 
—Fresh pork tenderloins 
—Fresh pork butts 
—Fresh pork blade meat 
—Fresh pork trimmings............ 
—Fresh pork ribs 
—Fresh pork spareribs 
—Fresh pork bellies 
—Frozen ham 
—Frozen calf livers 
—Frozen cow livers 
—Fresh chilled calf livers 
—Fresh frozen beef livers 
—Fresh frozen beef tongues 
Cuba—1,798 quarters fresh chilled beef..... 
—Fresh chilled beef cuts 
—Fresh frozen beef cuts 
—Fresh frozen beef livers 


England—Meat paste in jars 
Paraguay—Canned corned beef 


LARD YIELD AND PRODUCTION 


Average yield of lard per 100 pounds 
live weight during March, 1941, was 
14.01 Ibs., compared with 13.33 Ibs. in 
February, 1941, and 14.16 lbs. in March, 
1940. 

Production, estimated on the basis of 
number of hogs slaughtered under fed- 
eral inspection during the month, totaled 
130,029,000 lbs. in March, 1941; 117,- 
714,000 lbs. in February, and 130, 199,000 
Ibs. in March, 1940. Lard rendered dur- 
ing March, 1941, includes 12,829, 000 Ibs. 
of pork fat. 


Watch classified page for bargains. 
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MEAT AND SUPPLIES PRICES 





WHOLESALE FRESH MEATS 


Carcass Beef 
Week ended 
April 30, 1941 
per lb. per lb. 


19 @19% 18% @18% 
Koes ntee baw 19 @19% 18 @18% 
20 18 @18% 


Cor. week, 
1940 


Prime native steers— 
00- 600 


17 17% @18 
17 16% @17% 
17 16% @17% 


600 16% 16%, @17 
= 800 _16 16 @16% 
800-1000 16 @16% 

Heifers, good, 400-600... y 16% @17% 

Cows, 400-600 ......-.+-- 113 12% @13%4 

Hind gate. choice.... 24 22 @23 

Fore quarters, choice H 14 @14% 


Beef Cuts 
Steer loins, choice, 60/65 é unquoted 
Steer loins, No. 1 $ 32 
Steer loins, 
Steer short loins, choice, 
Steer short loins, No. 1 
Steer short loins, No. 
Steer loin ends (hips) 25 
Steer loin ends, No, 2.......... 
St DED sess secccdoncecvscces ‘ 
Cow short loins 
Cow loin ends (hips) 
Steer ribs, choice, 30/40 
Steer ribs, No. 56-558 
Steer ribs, No. < ¢ 20 
Cow ribs, No. 2 i 15 
Cow ribs, N 
Steer rounds, 
Steer rounds, N 
Steer rounds, No. < 914 17% 
Steer chucks, unquoted 
Steer chucks, No. H 13% 
Steer chucks, No. ‘ ~ by 13% 
Cow rounds H 
Cow chucks. 
Steer plates 
Medium plates 
Briskets No. 
Cow navel ends.... 
in. GUM. 0.0.0:4:0:0.0:04:0/0\0. 016 8 
Fore shanks 
Hind shanks 
Strip loins, No. 
Sirloin butts, No. 
Sirloin butts, No. 
Beef tenderloins, 
Beef tenderloins, } 
Rump butts 
Flank steaks 
Shoulder clods 
Hanging tenderloins 
Insides, green, 12@18 range.. 
Outsides, green, 8 Ibs. 
Knuckles, green, 8 Ibs. up...... 19%, 


Beef enema 


18 
unquoted 
40 


18 
unquoted 
21 


13 
unquoted 


Brains 
Hearts 


Sweetbreads 
Ox-tail 

Fresh tripe, plain 
Fresh tripe, H. C 
Livers 


Choice carcass 
Good carcass 
Good saddles 
Good racks 


Brains, each 
Sweetbreads 
Calf livers 


Choice lambs 

Medium lambs 

Choice saddles 

Medium saddles 

hoice fores 

Medium fores t 

— RES ee ee 28 
mb tongues . 

Lamb kidneys 


Heavy sheep 
Light dou 
Heavy saddles 
Light saddles 
eavy fores .. 
Light fores .. | 
Mutton legs 
Mutton loins 
Mutton stew 


sh 
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Fresh Pork and Pork Products 


Pork loins, 8-10 Ibs. 

Picnics 

Skinned shoulders 

Tenderloinus 

Spareribs 

Back fat 

Boston butts 

Boueless butts, cellar 
trim, 2@4 


Neck bones 
Slip bones 
Blade bones 
l’igs’ feet ... 
Kidneys, per lb 


ADL eIDRHOCOSHLUacH 


a 
we 


WHOLESALE SMOKED MEATS 
Fancy regular hams, 14@16 lbs., 
parchment paper 23 @24 

Fancy skinned hams, 14@16 lbs., 
parchment paper @25% 
Standard reg. hams, 14@16 lbs., plain..22 @23 
Picnics, 4@8 lbs., short_.ghank, plain....16%4 oi 
Picnics, 4@8 lbs., long shank, plain.....15 @16 
Fancy bacon, 6@8 Ibs., plain ee ee 24144 @25 
Standard bacon, 6@8 Ibs., plain........ 21144@22% 
No. 1 beef sets, smoked 
Insides, 8@12 lbs 36% @37% 
Outsides, 5@9 Ibs.. 34 @35 
Knuckles, 5@9 lbs 
Cooked hams, choice, skin on, fatted 
Cooked hams, choice, skinless, fatted 
Cooked picnics, skin on, fatted 28% 
Cooked picnics, skinned, fatted............... 2914 


VINEGAR PICKLED PRODUCTS 
Pork feet, 200-Ib. bbl. cecee 
Lamb tongue, short cut, "200-1b. “bbi: 
Regular tripe, 200-Ib. 
Honeycomb tripe, 200-Ib. 
Pocket honeycomb tripe, 200-Ib. 


BARRELED PORK AND BEEF 

Clear fat back pork: 

70- 80 pieces 

80-100 pieces 

100-125 pieces 
Clear plate pork, 25-35 pieces 
Bean pork 
Brisket pork 
NY TIE Sia ah ncarb-ateteig Siative-adcmeiconio ans Genigeam 21, 00 
NT eee 


SAUSAGE MATERIALS 
(Packed basis.) 

Regular pork trimmings................ 8%@ 9% 
Special lean pork trimmings 85%....... 184 @18% 
Extra lean pork trimmings 95% -20 @ 2014 
Pork cheek meat (trimmed) 13 
Pork hearts 
Pork livers 
Native boneless bull meat (heavy)...... 154% @16 
Boneless chuck 15% 
Shank meat 
Beef trimmings 
Dressed canners, 350 Ibs. and up 
Dressed canner cows, 400-450 Ibs........ 
Dr. bologna bulls, 600 Ibs. and up... 
Tongues, No. 1 canner trim 


DOMESTIC SAUSAGE 

(Quotations cover fancy grades.) 
Pork sausage, in 1-lb. 
Country style sausage, rote in link 
Country style sausage, fresh in bulk 
Country style sausage, smoked 
Frankfurters, in sheep casings 
Frankfurters, in hog casings 
Skinless frankfurters 
Bologna in beef bungs, choice 
Bologna in beef middles, 
Liver sausage in beef rounds................. 18 
Liver sausage in hog bungs 
Smoked liver sausage in hog bungs.. 
Head cheese 
New England luncheon specialty 
Minced luncheon specialty, choice 
Tongue & blood 
Blood sausage 
Souse 
Polish sausage 


DRY SAUSAGE 
Cervelat, choice, in hog bungs 
Thuringer 
Farmer 
Holsteiner 
B. C. salami, 
Milano, salami, choice in hog bungs 
B, C. salami, new condition 
Frisses, choice, in hog middles 
Genoa style salami, choice 
Pepperoni 
Mortadella, 
Capicola 
Italian style hams.... 
Virginia hams 


CURING MATERIALS 


Nitrite of soda (Chgo. w’hse. stock). 

In 400-Ib. bbls., deliv: ee see 8.75 
Saltpeter, less than ton lots, f.o.b. N. 

Dbl. refined granulated......... 

Small crystals 

Medium crystals ............ 

Large crystals 
Pure rfd. gran. nitrate. of soda. 
Pure rfd. powdered nitrate of soda ° 
Salt, per ton, in minimum car of 80,000 Ib 

ouly, f.0.b. Chicago, per ton: 

Granulat 

Medium, dried .... 

Rock 
Sugar— 

Raw, 96 basis, f.o.b. New Orleans 

Standard gran., f.0.b. eg ae 
Packers’ curing sugar, 250 Ib. 

-0.b. Reserve, La., less 2%." . 

Dextrose, in car lots, per cwt. (cotton) 

In paper bags 


owt. 


— CASINGS 


(F B. Chicago) 
(Prices quoted to yet 4 of sausage.) 
Beef casings: 
Domestic rounds, 180 pot 
Domestic rounds, 140 pack ve: 
Export rounds, wide iinaness~ éehosew aces ‘ 
Export rounds, medium.. 
Export rounds, narrow. ° 
ae  siclaie y'si0in 0a 9704.0 pre-daceselne ‘ 
No. 2 weasands.. d 
No. 1 bungs.. . 
Be Se tihinii sn 0-44-64 .2s ceo sansa ean S 
Middles, regular F 
Middles, select, wide, 2@2% in......... t 
Middles, select, extra, 24% in. & up...... 3 
Dried or salted bladders 
. 2S. OD See ee 1.00 
10-12 in. wide, = : 
8-10 in. wide, flat. 
6- 8 in. wide, flat 
Pork casings: 
ee a ee 1.50 
Narrow, special, oe | RR a 1.85 
Medium, MGS cols ¢ ticles c Wiwawene 1.15 
English, medium 
Wide, per 100 yds J 
Extra wide, per 100 yds................ a 
Export bungs saee 
Large prime bungs. 12 
Medium prime bungs..................... 08% 
a en .06 
Middles, per set 


SPICES 
(Basis Chicago, original bbls., bags or bales.) 
Whole Ground 
Allspice, prime 36 41% 
Resifted 
Chili pepper 
owder .. 
Cloves Amboyna 
Zanzibar 


East & West India Blend 
Mustard flour, fancy. 

No. 1 ° 
Nutmeg, “fancy Banda 

East India 

East & West India “Blend 
Paprika, Spanish 
Pepper, Cayenue 

Red N 


0. 

Black Malabar . 
Black Lampong 
Pepper, white Singapo 

Muntok 

Packers 


SEEDS AND HERBS 
Ground 


Whole for Saus. 
CIOD: BOON a oicck oc se nkebneceeunee eek 72 83 
Celery seed, French. 75 
Cominos seed ..... 26% 
Coriander Morocco bleached 1 siete 
Coriander Morocco natural No. 1 12% 
Mustard seed, fancy yellow 

American WV ae 
be s 74 
Oregano 
Sage, Dalmatian No. 


(Continued on page 30.) 





MARKET PRICES 
New York 


DRESSED BEEF 
City Dressed 
Choice, native, Beavy..........scceeees 


@2 
Choice, native, light..............e005- @2: 
Native, common to fair @ 


Western Dressed Beef 


Native steers, good, 600@800 Ibs.... 
Native choice yearlings, 440@600 lbs 
Good to choice heifers. . 

Good to choice cows 

Common to fair cows 

Fresh bologna bulls 


BEEF CUTS 


Western 





i 


@171% 
@18% 


17 

od 13wO1d% 
13 @13% 
13%@14 


$ i hinds and ribs 
. 2 hinds and ribs 


Yo. 2 rounds 


. 13 @14 
Roils, CO, GEe TB. BR. e ce ccscccccceves 
Rolls, reg. 6@8 lbs. av 
Tenderloins, steers ... 
Tenderloins, cows .. 
Tenderloins, bulls . 
GROUENGP GOOG ccc cciccccccccccsccccccce 19 


DRESSED VEAL 


Genuine spring lambs, good............. 
Genuine spring lambs, good to medium. .2 
Genuine spring lambs, medium 2 
Winter lambs, choice 


Winter lambs, 
Sheep, ¢ 
Sheep, Soden 


DRESSED HOGS 


Hogs, good and ome (110-140 Ibs.) 
head on; leaf fat 

Pigs, small lots (60-116 Ibs.) 
head on; leaf fat in 


FRESH PORK CUTS 


Pork loins, fresh, Western, 10@12 lbs..17 
Shoulders, Western, 10@12 Ibs. av 14 
Butts, regular, Western 

Hams, Western, fresh, 10@12 lbs. av. 
Picnics, Western, fresh, 6@8 Ibs 
Pork trimmings, extra lean 

Pork trimmings, regular 50% lean 
Spareribs 


$13.00@13.25 
14.25@14.75 


12% O18% 
COOKED HAMS 
Cooked hams, choice, skin on, fatted.......... 42 
Cooked hams, choice, skinless, fatted 
SMOKED 


8@10 Ibs. 
10@12 Ibs. 
12@14 Ibs. 


Regular hams, 
Regular hams, 
Regular hams, 
Skinned hams, 
Skinned hams, 
Skinned hams, 
Skinned hams, 
Picnics, 4@6 Ibs. av 

Picnics, \ 

Bacon, boneless, Western 

Bacon. boneless, city 

Beef temmue, ght... 2. cccccccccccccces 
Beef tongue, heavy 


FANCY MEATS 


Fresh steer tongues, untrimmed 
Fresh steer tongues, 1. c. trimmed 
Sweetbreads, 

Sweetbreads, veal 

Beef kidneys 

Mutton kidneys 

Livers, beef 

Oxtaila 

Beef hanging tenders 

Lamb fries 


BUTCHERS’ FAT 
Ce TE. ict taedvesccacusctedacies $3.00 per cwt. 
Breast Fat 
Edible Suet 
Inedible Suet 


GREEN CALFSKINS 

5-9 9%4-12% 12%-14 = “ 18 up 
Prime No. 1 veals.26 3.50 3.85 
Prime No. 2 veals.24 3.20 3.45 
Buttermilk No. 1.21 3.00 ees 
Buttermilk No. 2.20 eee 
Branded gruby...16 2.25 
Number 3 16 2.25 


4.25 per cwt. 


rms ronoge.ce 
RRSSSS 
poronogeee 
SSSARRA 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of western dressed meats, quoted: by the U. S. Department of 
Agriculture, Agricultural Marketing Service, on April 30, 1941: 


Fresh Beef: 
STEER, Choice: 


CHICAGO 


BOSTON NEW YORK PHILA, 


$17.00@19.00 
17.00@19.00 


17.00@19.00 
17.00@19.00 


STEER, Good: 


500-600 Ibs. .. 
600-700 Ibs.? 
700-800 Ibs.? 


STEER, Commercial: 


600-700 Ibs.? 
STEER, Utility: 
400-600 Ibs.* 
COW (All Weights): 
Commercial 
Utility 


Cutter 
Canner 


Fresh Veal and Calf :* 


VEAL, Choice: 
80-130 Ibs. 
130-170 Ibs. 


VEAL, GOOD: 
80-130 Ibs. 
130-170 lbs. 


VEAL, Commercial: 
50- 80 Ibs. 
80-130 lbs. 

130-170 lbs. 


VEAL, Utility: 
All weights 
Fresh Lamb and Mutton: 
SPRING LAMB (All weights): 


me Seeekyred eet es? teekiceeet 20.00@ 23.00 


* 15:50@17.00 


14.50@15.50 
14.50@15.50 


Ne 008s tee reseutent en 16.00@17.50 


13.50@15.00 
COO been eu net eescecete 14.00@16.00 


12.00@13.50 
peesccvevesesctveseee 13.00@14.00 


$17.50@19.00 
17.50@19.00 


16.50@17.50 
16.50@17.50 
16.50@17.50 


16.50@17.50 
16.50@17.50 


14.50@16.00 
15.00@16.50 


14.00@15.00 


14.00@14. 
13.50@14. 
12.50@13.5 


14.00@14.50 
13.00@14.00 


13.50@14.00 
12.50@13.50 


17.00@18.00 


15.00@16.50 
15.50@17.50 


13.00@14.00 
14.00@15.0 


12.00@13.00 12.00@13.00 


21.00@24.00 


19.00@ 22.00 
18.00@ 20.00 


LAMB, Commercial: 
All weights 


LAMB, Utility: 
All weights 


MUTTON (Ewe), 70 lbs. down: 


Commercial 
Utility 


Fresh Pork Cuts:* 
LOINS No. 1 (Bladeless Incl.): 
8-10 
10-12 
12-15 
16-22 


SHOULDERS, Skinned, N. Y. Style: 
8-12 Ibs. 


16.00@17.50 
14.50@17.00 


..+ 10,00@11.00 
- 9.00@10,00 
8.50@ 9.00 


16.00@17.00 
-- 15.50@17.00 
- 14.50@16.00 
14.50@15.50 


20.50 @22.00 
19.50@20.50 
18.50@19.50 


19.00@20.00 
19.00@20.00 
18.50@19.0 


8. 
16.00@17.50 17.50@18.50 


16.50@18.00 16.00@18.00 17.00@18.00 


15.50@17.00 15.00@16.00 


11.50@13.00 
10.50@11.50 
9.50@10.50 


18.00@18.50 
17.50@18.50 
16.50@17.50 


17.00@17.50 
17.00@17.50 
16.00@ 16.50 


17.00@18.00 
17. ovals. 00 
16.00@17.0 
15.00@16.00 


TISTTI TTT TI TTT eee 13.50@14.50 


sear“: B, Basten Style: 


Viewer deerverd svaceeslxbe 15.50@16.50 


mame RIBS: 
Half Sheets 

TRIMMINGS: 
Regular 


11.00@12.50 


1 Includes heifer 300-450 Ibs. and steer down to 300 Ibs. at Chicago. ? Includes koshered beef sales at 
Chicago. * Skin on at Chicago and New York; equivalent weights skin off at Boston and Philadelphia. 


* Based on 50-100 Ib. box sales to retailers. 


All quotations in dollars per hundredweight. 
calculated carcass bases. 


Beef, veal, lamb and mutton prices apply to straight and 





VITAMIN A TO MARGARINE 


German manufacturers of margarine 
hereafter must incorporate a concen- 
trate of vitamin A in their product, 
according to reports to the U. S. Depart- 
ment of Commerce. The government 
order requiring such procedure, it is 
pointed out, was found necessary as it 
has been established that ordinary mar- 


garine, made from plant and animal 
fats, does not contain this important 
vitamin. 

Owing to the great scarcity of but 
ter and other animal fats containing 
vitamin A, the German public can obtain 
adequate amounts of this substance only 
if it is artificially added to foods, no 
tably margarine, which is consumed in 
lieu of other fats. 
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1018.00 
10 @18.00 
1@17.00 
10@ 16.00 


0@ 17.00 


adelphia. 
right and 


—— 


animal 
portant 


of but- 
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1 obtain 
ice only 
yds, n0- 
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Softer Tallow and Grease 


Trend Follows Dull Market 


Soapers reduce bids Yc at midweek 
at New York; needs appear well satis- 
fied—Low grade material at price con- 
cessions believed accountable for lower 
market—Greases dull. 


TALLOW.—New York tallow held 
steady and unchanged at 7c through- 
out the week. Soapers accumulated a 
fairly liberal line, with estimates of 
business for the week at slightly over 
3,000,000 lbs. There was no particular 
volume of offerings, and insofar as 
could be learned most of the producers 
were fairly well sold up. At midweek, 
the soapers apparently had their fill of 
material. Led by the larger consumers, 
they reduced their bids %c, and were 
not interested at over 73c. The softer 
trend was attributed to some producer 
in the western market, where lower 
grade material came out at concessions. 


At New York, edible was quoted 7% @ 
T%ec; extra, 73%,@7%c and special, 7% 
@Te. 

Declines averaging around %c took 
place in the Chicago tallow market this 
week on scattered trading, with the 
easier tendancy in the lard market a 
contributing factor. On Monday, a 
few tanks of prime were reported 
moving at 7%c and special at 7%c, 
delivered southeast point; buying in- 
terest in other directions was limited. 
The market was steady to a shade 
easier on Tuesday; a little off-prime 
was reported at 7%c, Chicago, with 
special at 7c, same basis, and No. 3 
tallow at 6%c. One large consumer re- 
duced bids to 73%c, Cincinnati, for prime 
and 74%c, Cincinnati, for special. Wed- 
nesday brought a narrowing of buyer 
interest, and consumers talked an easier 
market; a couple of tanks of prime 
were reported at 7%c, Chicago, with 
offerings reported that basis in another 
direction. Thursday’s market was quiet, 
with following quotations at Chicago: 
Edible tallow 
Fancy tallow 
Prime packers 
Special tallow 7 @7™% 
No. 1 tallow 6% @7 


STEARINE.—Business was quiet this 
week without any change in price, since 
offerings remained light. Despite a 
barely steady trend in some of the 
allied markets, New York quotations 
continued at 94%c nominal. This was 
the basis of the last trading. 


= Chicago, stearine was quoted 8% 


OLEO OIL.—Prices were unchanged 
this week, with quiet conditions the gen- 
eral rule. With hesitance in other allied 
markets, buyers restricted their activity. 
Extra was quoted 9%@10c; prime, 
9%4@9%c, and lower grades, 9@9%4c. 

At Chicago, extra was quoted 9%c 
and prime 9c. 


The National Provisiener—May 3, 1944 


GREASE OIL.—New York markets 
were quiet and unchanged for the week, 
with an obvious tendency to move slow- 
ly pending development of a broader 
demand. Producers did not press sup- 
plies at any time. No. 1 was quoted 
10% c; No. 2, 10%c; extra, 11%c; extra 
No. 1, 1le; winter strained, 11%%c; 
prime burning, 12c, and prime inedible, 
11%c. 

Grease oil quotations at Chicago were 
as follows: No. 1, 10%c; No. 2, 10%e; 
extra, 10%c; extra No. 1, 10%c; extra 
winter strained, llc; special No. 1, 
103gc; prime burning, 1144c; and prime 
inedible, 11%c. Acidless tallow oil was 
quoted in the Chicago market this week 
at 10%c. 

NEATSFOOT OIL. — Fractionally 
higher prices ruled at New York, al- 
though no particular volume of busi- 
ness was indicated. Cold test was 16%c, 
or %c higher, which seemed to even out 
the premium against the other grades. 
Extra was llc; extra No. 1, 10%e; 
prime, 11%c, and pure, 11%c. 

Neatsfoot oil quotations in the Chi- 
cago market were: Cold test, 15%c; 
extra, 10%c; No. 1, 10%c; prime, 11c; 
and pure, 11%c. 

GREASES.—Largely the result of a 
softer trend in low grade materials in 
the West, the New York market turned 
a shade easier this week. Prices aver- 
aged about %c lower, with a noticeably 
reduced demand from most consumers. 
There were small sales of yellow and 
house grease at 7c, representing a de- 
cline of %c from the previous week. 
The slightly lower trend in tallow had 
some influence also. Yellow and house 
grease quoted 7@7%c; white, 7%c, and 
brown, 6% @6%c. 

Chicago grease market eased about 
Ye this week, paralleling the action of 
tallow, and trading was rather spotty. 
At first of week, a couple of tanks of 
white grease were reported at 7%4c, 
Chicago, and a couple of tanks of yellow 
at 6%c, Chicago; brown grease moved 
at 6%c, same basis. On Tuesday, a 
couple of tanks of white grease sold at 
7%e and 7%c, Chicago, with sales re- 
ported at 7%c and possibly a shade 
better in the East. A tank of brown 
grease moved at 6%c, Chicago, and 
another tank at 6%c, Cincinnati. At 
midweek, buying interest narrowed and 
an easier trend was talked: white grease 
was nominal at 7% to 74c, with the 
inside price usually quoted at Chicago. 
Thursday’s market was dull; white 
grease continued nominal at price men- 
tioned above and two tanks of B-white 
sold at 6%c. Thursday’s quotations: 


Choice white grease 
A-white grease 
B-white grease 
Fellow erente, WO-16 0:2.8....0..0sccscssecs 6% 
Tee GHGGSE, Bee GMs ccicdecssswse 

Brown grease 


T%@TM% 
7 


BY-PRODUCTS MARKETS 


(Quotations given are basis Chicago.) 
May 1, 1941 

This has been another quiet week 
in the by-products market, with prices 
of blood, digester feed tankage and 
cracklings slipping below last week’s 
levels. In general, demand appears to 
be satisfied for the time being. 


Blood 
Blood last sold at $3.50; now reported 
nominally easier. 


Unit 
Ammonia 


$3.40@3.50 
Digester Feed Tankage Materials 

Digester feed tankage, 11 to 12%, 
turned. easier on reduced demand. 

Unground, 11 to 12% ammonia eat 


Unground, 6 to 10% choice quality x 
Liquid stick 1.75@1.85 


Packinghouse Feeds 
Packinghouse feeds reportedly con- 
tinue steady at previous levels; sup- 
ported by accumulated orders rather 
than by current demand. 


Unground 


Carlots, 

Per ton 
ee ea $55.00 
50% meat and bone scraps... ode 5 


Bone Meals (Fertilizer Grades) 


This market continues nominally un- 
changed. 
Per ton 


i, SE, FT iiss teciidctind nigckitpadiain $37.50 
oe eee 35.00 


Fertilizer Materials 


Fertilizer materials reported selling 
at list; trade not heavy. 


Per ton 
High grade tankage, ground 
10@11% ammonia $ 2.75 & 10¢ 
Bone tankage, unground, per ton 25.00@27.00 
Hoof meal 2.65 


Dry Rendered Tankage 


Very little business this week in 
cracklings, which fell off about 2%c 
this week. 


Per unit 

Hard pressed and expeller unground 

up to 48% protein (low test)....... $.80 @.82% 

above 48% protein (high test)...... -77%@.80 
Soft pressed pork, ac. grease and 

quality, ton 
Soft pressed, beef, ac. grease and 

quality, ton 


Gelatine and Glue Stocks 


Situation in this market quiet and 
unchanged. 

Per ton 
fe Tee ree $29.00G 
Sinews, pizzles 22.00G 
Cattle jaws, skulls and knuckles..... 32.50@ 
Hide trimmings 20 a 
Pig skin scraps and trim, per Ib 


Bones and Hoofs 
Bones and hoofs reported moving 
in fair way at last week’s levels. 


Per ton 
$52.50@55.00 
50.00 50 














Hoofs, whit - 55.00 
Hoofs, house run, unassorted......... 29.00@30.00 
Junk bones 29.00 


Animal Hair 


Sluggish, unchanged market. 


Winter coil dried, per ton 

Summer coil dried, per ton 

Winter processed, black, Ib 
Winter processed, gray, lb 

Summer processed, gray, lb 

Cattle switches 








FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 
Ammoniates 


bulk, per ton, basis ex- 

SEE eee $29.00 
per unit 3.25 
dried, 11144% ammonia, 

f.o.b. fish factory....4.25 & 10c¢ 

114% % 


Ammonium sulphate, 
vessel Atlantic 

Blood, dried, 16% 

Unground fish scrap, 
16% B. P. 

Fish “meal, neem, ammonia, 10% 
mm FP. dng €.%E. 

May shipment 

Fish scrap, acidulated, 70% 
Fs as OM. 

Soda nitrate, per net ton; 
Atlantic and Gulf ports 
in 200-Ib. 
in 100-Ib. tro 

Fertilizer tankage, 

10% B. P. L. bulk 

Feeding tankage, unground, 
nia, 15% B. P. L. bulk 


ammonia, 
fish factories... 


275 
bulk, ex- ve ssel 


oma, 
) & 10¢ 

aunmo- 
25 & 10¢ 


10-12% 


Phosphates 


Foreign bone 

per ton, ¢.i. 
Bone meal, raw, 14 ¢ and 50%, in bags, 

OD SS a err reer 
Supe rphosphate, bulk, f.o.b. Baltimore, 

ton, 16% flat 


meal, steamed, 3 and 50 bags, 


Dry Rendered Tankage 


50/55 protein, 
60% protein, 


css veckevesteadexiel Se 
| ee ere re 75 


EASTERN FERTILIZER MARKETS 
New York, April 30, 1941 

The markets were quiet the past 
week, with little trading reported in 
tankage and blood. Blood at New York 
is being held at $3.35 and at outside 
points at $3.25. Tankage is offered at 
$3.25 to $3.40, f.o.b. Eastern shipping 
points. 

Cracklings were firm at 75c, f.o.b. 
New York, with the market in a well 
sold up position. The fertilizer season 
is about over in the East ard due to 
the warm weather, planting has been 
started early. Most manufacturers have 


cleaned up their stocks of material on 
hand. 


MARCH MARGARINE TAX 


Taxes paid on oleomargarine during 
March 1941 and 1940, according to the 
report of the U. S. Bureau of Internal 
Revenue, were as follows: 


Mar. 

1941 
Excise taxes $78,859.75 
EE 14,035.87 


Total .$92, 895.6 62 


Mar. 
1940 
$69,261.22 

10,635.51 


$79,896. 73 


Quantity of product on which tax was 
paid during March, 1941, totaled 37,318 
Ibs. of colored margarine and 29,813,500 
Ibs. of uncolored; during March, 1940, 
tax was paid on 28,468 lbs. of colored 
and on 26,565,368 lbs. of uncolored mar- 
garine. 


MARGARINE PRODUCTION 


Margarine produced during March, 
1941, with comparisons: 


Mar. 1941, Mar. 1940, 
bs. Ibs. 

Production of uncolored 

margarine ............33,588,531 26,523,191 
Production of colored 

margarine 291,467 

Total production.......33,879,998 
Uncolored ene with- 

drawn tax paid........34,288,031 
Colored margarine 

drawn tax paid 


26,661,149 
26,800,262 


40,397 29,269 
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Cotton Oil Trade Slackens 
But Values Hold Near Highs 


No weakness shown but prices fail to 
recover from last week’s decline— 
General fats and oils situation un- 
changed—Spot position strong and 
consumption heavy—C oconut oil 
reported firm and higher. 


RADING in the New York cotton- 

I seed oil futures market slowed 

down during the past week; while 
prices displayed no weakness, they did 
not fully recover from the decline of a 
week earlier. There were numerous ad- 
vances and recessions, but selling pres- 
sure increased on the upturns. General 
conditions in the oils and fats situation 
were not materially different, but the 
fact that prices had advanced over 3c 
per pound from the season’s lows was 
thought to have discounted many fac- 
tors instrumental in bringing about the 
upturn. Buyers were inclined to be more 
cautious and longs were more disposed 
to take profits. 

Developments which created this 
pause seemed to be connected more with 
conditions outside the oil situation 
proper than to any change in the posi- 
tion of fats and oils. 

Despite the decline in business, prices 
continued to hover at levels only slightly 
below the season’s best values. This 
was considered to be a reflection of the 
strength in the spot position, and in the 
underlying firmness of the whole oils 
and fats situation. 


Consumption of refined cottonseed oil 
was apparently maintained at a good 
rate in April. The trade estimates that 
from 315,000 to 350,000 bbls. were con- 
sumed, compared with 314,505 bbls. con- 
sumed in March, 1941, and 255,619 bbls. 
in April, 1940. 

COCONUT OIL.—New York prices 
were firm and %c higher, with sales 
working from 6%c up to 6%c, tank 
basis. The previous week’s advance in 
freights created a little demand. Since 
first hand sellers were disinclined to 
offer, only resale supplies were made 
available and the higher prices were es- 
tablished on this trading. The best bid 
was 6%4c as the week closed. The West 





VEGETABLE OILS 
Val- 


8% 
9% @9% 
914 @9% 


Crude cottonseed oil, 
ley points, prompt 
White deodorized, in bbls., 
Yellow, deodorized 
Soap stock, 50% 
points 
Soybean oil, f.o.b. mills, in tanks 
Corn oil, in tanks, f.o.b. mills 
Coconut oil, sellers tanks, f.o.b. coast 
Refined coconut, bbls., f.0.b. Chicago 


OLEOMARGARINE 


F. 0, B. CHICAGO 


White domestic vegetable 

NN ME I afaidin'e'd ee tine e sie'ce de eset ewen 15 
Water churned pastry 

Be GEPIIO WOUET 0.0.6 6 6 ccccccccesecreecevioes 15% 
Vegetable type 


in tanks, f.o.b. 


f.o.b. Chgo... 


coast market advanced with sales at 
536c up to 5%c 

CORN OIL.—Offerings were light and 
the market was nominally unchanged 
at 9@9*e. 

SOY BEAN OIL.—Demand was a lit- 
tle lighter this week and producers with- 
held supplies since none of the buyers 
would go over 7%c, Decatur, basis. Pro. 
ducers asked 8c. New crop held around 
7%¢ for October forward. 

PALM OIL.—Market was nominally 
unchanged at New York in a range of 
53% @5 %e. 

OLIVE OIL FOOTS.—New York mar- 
ket was nominal at 14c for drum lots; 
offerings were light. 

PEANUT OIL.—This market was 
quiet and about unchanged at 8% @8%ec 
with a minimum of offerings. 

COTTONSEED OIL. — Valley and 
Southeast crude were quoted Wednesday 
at 814«c bid; Texas, 8c bid at common 
points; Dallas, 8%c nominal. 

Futures market transactions for the 
week at New York were: 

—Range— —Closing— 
High Low Bid Asked 
FRIDAY, APRIL 25, 1941 


9.14 9.14 9.15 9.23 
nom 


Sales 


9.22 9.15 


9.29 9.20 


9.29 9.22 


Se pte aie Pre 
October 
November .... 
December ... 


9.32 928 931 
Sales 177 contracts. 

SATURDAY, APRIL 26, 1941 
9.22 9.15 9.15 
921 9.18 
9.29 9.25 
9.30 


September ... 
October 
November ons amis 
December 9.32 9.31 
Sales 72 contracts. 


MONDAY, APRIL 28, 1941 

9.10 9.01 9.10 
9.14 
9.13 
~ aad eee 9.17 
September ... 8: 9.25 9.13 9.22 
October 9.24 9.14 9.22 
November ...  .. =e wn 9.25 
December ... 11 9.27 9.24 9.27 

Sales 173 contracts. 


TUESDAY, APRIL 29, 1941 


918 9.07 


9.23 9.16 


September ... 85 9.30 9.17 
October b 9.30 9.24 
November ... .. ace 
December .. 5 9.34 
Sales 135 contracts. 


ee APRIL 30, 1941 
-20 9.20 


9.34 


9:36 
9.34 
9.35 


Sauber ae 
October 
November 
December 


Sales 191 contracts. 


ii MAY 1, 


9.40 


September ... 
October y 
December 9.50 


(See page 34 for later markets.) 
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© INSPECT YOUR 
~=, PLANT FLOORS! 


Floorosis (broken, rutted, crum- 
bling cement floors) offer more 
hazards to workmen and mate- 
rials than any other plant 
danger. Make your plant floors 
SAFE, repair now with Cleve- 
O-Cement. It's different than 
oll other patching materials, 
NOT an asphalt. Water-proof, 
acid resistant, unaffected by 
freezing temperatures. Dries hard 
overnight. Tougher in 24 hours 
than ordinary cement in 28 days. 


Test Cleve-O-Cement on your own 

floors, and see for yourself how 
Try a sample patch on easy it is to keep floors in good 
your cooling room floor condition for traffic. Agrée that it 
eee conwmene Wet does the job or you owe us nothing. 
Cleve-O-Cement stands 


up. 


THE MIDLAND PAINT & VARNISH CO. 


9119 RENO AVENUE CLEVELAND, OHIO 











CASINGS FOR SALAMI 


AND OTHER HARD SAUSAGES 


AT *2c PER LB.! 


ZIPP Casings allow you to 
save up to 60% on your 
casing costs...and give 
you a better looking prod- 
uct. Made of porous vege- 
table parchment, they 


promote faster aging and | 


shrink with the meat. At- 
tractive white printing 
stands out against the 
natural sausage color. 
ZIPP Casings are avail- 
able in all sizes. Write for 
samples and prices. 


i.) 


“Tipp 





IDENTIFICATION, INC. 


4541 N. Ravenswood Ave. Chicago, Illinois 





The National Provisioner—May 3, 1944 






















PRAGUE 
POWDER 


Registered U.S. Patent Nos. 2054623, 2054624, 2054625, 2054626 


| LONG SMOKED HAM 


| All hams should be pumped with Prague Powder Pickle 


PRAGUE POWDER PICKLE is a Tenderizing Pickle 


A Prague cured smoked ham, with the “Rich, Ripe, Mellow” flavor 
costs no more to make than the ordinary hams; it makes more 
friends for you than ordinary cured hams. We recommend that 
you change your curing salt to PRAGUE POWDER, not only on 
your smoked hams but your “Ready-to-Eat” hams. 


BREAKFAST BACON 





SUGGESTED SMOKING SCHEDULE 


5 hours at 130° (drying period, no smoke) 
4 hours with smoke at 120°. 
For extra dry, double the time 





Bacon cured with Prague Powder Mixture, as shown on page 16 of 
| the Prague booklet, will make the bacon look rich; it will make it 
taste rich; it will give a satisfying taste at the breakfast table. 
| Just try it. 


BAKED TO SLICE HOT OR COLD 





MAKE A TENDER SMOKED HAM 


THE GRIFFITH LABORATORIES 


1415-1431 West 37th St. Chicago, Illinois 


Eastern Factory: 37-47 Empire St., Newark, N. J. 
Canadian Factory and Offices: | Industrial St., Leaside, Toronto 12, Ontario 











HIDES AND SKINS 





Packer hide market 4c higher on all 
cows and extreme light steers— 
Native steers steady—Few butt brands 
and Colorados move 4c off for win- 


ter take-off with loss regained later 
on March-April hides. 


Chicago 


PACKER HIDES.—After getting 
away to a rather slow start, the packer 
hide market advanced c late this week 
on extreme light native and extreme 
light Texas steers and all cow descrip- 
tions, of April take-off. Reported sales 
so far total around 60,000 hides. One 
packer moved a few Feb.-Mar. branded 
steers at %4c under the recent asking 
prices but on later trading involving 
Mar.-Apr. brands the loss is reported 
to have been regained. 

Hide futures have worked gradually 
upward, ignoring the action of security 
markets, and are 20@31 points over 
last Friday’s close, with the distant 
months in a more normal position over 
the nearby. 


The leather markets are reported 
to be in very good shape, with a full 
capacity movement reported in some 
quarters and tanners slow to take 
on additional orders, while the price 
situation has been fairly satisfactory. 


Packers are in a strong position as 
regards unsold hides on all descriptions, 
with the exception of Apr. and a few 
prior heavy branded steers, but there 
have been some quiet bookings of these 
to tanning accounts and there will be 
more buyers in the market as the sea- 
sonal quality improves so that heavy 
hides can be used for other than sole 
leather purposes. 


About 3,000 Apr. native steers were 
reported, at 14%c for St. Pauls and 
13%c for other points, steady prices. 
All packers sold a total of 10,100 Apr. 
extreme light native steers late this 
week at 15%c, or %ec up. 

One packer, who is without a tanning 
account outlet, sold 3,300 Feb.-Mar. 
butt branded steers at 12%c, and 2,700 
Feb.-Mar. Colorados at 12%c, or Me 
off; another packer was credited later 
with moving 15,000 Mar.-Apr. brands 
in the East basis 13c for butts and 12%c 
for Colorados. A total of 1,650 Apr. 
heavy Texas steers sold early at 13%c 
for Apr., steady for that month. Light 
Texas steers last sold at 13c for Mar. 
take-off and have been kept well cleaned 
up. Two lots totalling 4,100 mostly 
Apr. extreme light Texas steers sold 
at 14%c, or 4c up. 

One lot of 1,500 Apr. River point heavy 
native cows sold early at 13c, steady 


with 3,500 more later same basis; 1,700 
St. Paul and Milwaukee heavy cows 
sold at 13%c for Apr.; on later sales, 
800 St. Louis and 2,400 Chgo. and Albert 
Lea heavy cows made 13%c for Apr, 
or %ec up for those points. Packers 
sold a total of 4,900 Apr. River point 
light native cows at 15c; the Association 
sold 2,000 Apr. Chgo. take-off at 14%, 
establishing this price for northerns, 
A packer sold 2,000, and the Association 
750 Apr. branded cows at 14c. 

Last trading in packer native bulls 
was at 10%4c, and branded bulls at 9%e, 
but these prices have since been declined, 

Withdrawals from Exchange ware- 
houses during the month of April 
totalled 11,727 hides, as against 20,488 
withdrawn during March. There has 
been talk recently of re-sale hides mov- 
ing, which should result in further with- 
drawals. Warehouse stocks on Apr. 30th 
were down to 289,027 hides, as compared 
with 942,943 plus 20,729 awaiting cer- 
tification on same date a year ago, 

LATER: Association sold 1,000 Apr. 
extreme light native steers at 16c, or 
%c up. Packer sold 6,000 Apr. northern 
light cows at 14%c and 1,500 River point 
at 15c; 4,800 butt brands sold at 13¢ and 
6,300 Colorados 12%c for Feb. to Apr. 
takeoff; 2,300 native bulls sold 10%c. 

OUTSIDE SMALL PACKER.—The 
market is stronger on outside small 
packer all-weights and usually quoted 
13% @14c, selected, for natives, with 
brands %c less; some quote in a range 
%c higher. The usual run of fairly 








can more beautifu 


Write for information. 





Make YOUR Container soy QUALITY 


Faire sight colorful lithographed cans certainly create an im- 
pression of quality. Both dealers and consumers want merchan- 
dise packed in attractive containers. For years Heekin has served 
packers with lithographed cans for every requirement. Today Heekin 
personal service is ready to as- 
sist you in making your present 
1... more 
attractive for the purchaser. 


shortenin 
away package. 


CONSUMER SALES APPEAL 


Heekin Lithographed Container successes in every 
field should convince you of the advantages of an 
attractive Heekin Lithographed Container in the 
field in preference to a carton or throw 

















Three important reasons why 
leading packers in all parts of 
the country buy CAHN STOCK- 
INETTES exclusively! Here, 
every stockinette need is 
supplied where and when de- 
sired, regardless of ‘‘seasonal 
rushes.” Write or wire today. 


edo huh. 


a W. ADAMS ST., CHICAGO, 
Selling Agent: THE ADLER COMPANY, CINCINNATI 


TOP QUALITY 


ECONOMICAL 


FAST SERVICE 


ILLINOIS 





The New 


FRENCH COOKER 


Interests You Because 
IT OUTLASTS OTHER TYPES 
REDUCES ODORS 
COOKS QUICKLY, 
EFFICIENTLY 
OPERATES MORE EASILY 
IS STURDILY BUILT, 
We invite your inquiries 
The French Oil Mill 
Machinery Company 
Piqua Ohio 
The National Provisioner—May 3, 194 
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heavy average hides of reasonably good 
take-off are salable at 1344c, while some 
42 lb. avge. stock was reported at 14c, 
and plump light stock said to be readily 
salable that basis. 

PACIFIC COAST.—One large packer 
is credited with moving 10,000 to possi- 
bly 15,000 Mar. hides late this week in 
the Coast market at 1144c for steers and 
12\%c for cows, flat, f.o.b. shipping point, 


FOREIGN WET SALTED HIDES.— 
There was further trading on a good 
scale this week in the South American 
market at unchanged prices. Sales of 
a total of 25,000 frigorifico standard 
steers were reported at the opening of 
the week at 88 pesos, equal to 13% @ 
13\%ec, c.if. New York, steady with 
price paid last week. Later sales in- 
creased the total to between 40,000 and 
50,000 standard steers at this price, 
coming mostly to the States, and more 
are reported available this basis, as 
quality is showing seasonal decline. 


COUNTRY HIDES.—The country 
market has not yet had time to reflect 
the firming of values in the packer mar- 
ket, but steady to firm prices were 
quoted throughout the week. Untrim- 
med all-weights are moving in a fair 
way at 11%c, flat, del’d Chgo., for 
around 47 lb. avge. Heavy steers and 
cows quoted around 9%c asked, with 
cows alone quoted 9%@10c, flat, trim- 
med. Buff weights are in fair call and 
quoted 12@12%c flat, trimmed, equal 
to around 12%c, selected. Extremes 


apparently are not suitable for leather 
for army shoe orders and have lagged 
behind the market recently; trimmed ex- 
tremes quoted 13c, flat, equal to 13%c, 
selected. Bulls quoted 6%@7c. Glues 
nominal at 8%@9c. All-weight branded 
hides around 10@10%4¢, flat. 


CALFSKINS.—There has been no 
opportunity to test the packer calfskin 
market this week, as packers are closely 
sold up to end of April at most points 
except for a few southern skins. Last 
trading in April calf was at 29c for 
northern heavies, 274%c for River point 
heavies, and 25c for lights under 9% 
lb.; Milwaukee all-weight packers last 
sold at 26c. Bid of 23c reported for 
southern all-weights late this week, 
with intimation of possible trading. 

Buying interest has not been overly 
active in Chgo. city calfskins; offerings 
of the 8/10 lb. are available at 23c, and 
10/15 lb. at 25c, and early bids at %c 
less apparently were not renewed. 
Straight countries are nominal around 
16%%c flat, trimmed. Chicago city light 
calf and deacons are offered at $1.60. 


KIPSKINS.—Trading in packer kip- 
skins this week has been confined to 
the sale by two packers of a total of 
2,600 Jan. to Apr. branded kips at 16c. 
Northern native kipskins are quoted 
20%2@21c nom., with inside figure re- 
cently bid, and not many available of 
Apr. production; southern quotable a 
cent less. Apr. over-weights last sold 
at 19%c for northerns and 18%c for 


southerns; most of April output sold. 

Chicago city kipskins are reported 
still salable at 19c, although not de- 
finitely bid; a few were offered at 20c 
without trading. Straight countries 
quoted around 14¢c, flat, trimmed. 

Some action expected on packer regu- 
lar slunks shortly; last trading was at 
90c for Mar. and early Apr. production. 

HORSEHIDES.—The market is called 
steady to firm on horsehides, with pro- 
duction light and well balanced by de- 
mand, and sales reported in the range 
of prices quoted. Good city renderers, 
with manes and tails, quoted $6.40@ 
6.50, selected, f.o.b. nearby shipping 
points; ordinary trimmed renderers 
$6.25@6.40, del’d Chgo.; mixed city and 
country lots $5.80@6.00, Chgo. 

SHEEPSKINS.—Dry pelts quoted 23 
@24c per lb., del’d Chgo., for full wools, 
depending upon quality. Production of 
packer shearlings has increased consid- 
erably but steady to firm prices are 
reported by sellers, with several cars 
moving this week at $1.75 for No, 1’s, 
$1.25 for No. 2’s and 75c for No. 3’s 
or clips. Buyers of small packer shear- 
lings usually figure these at one-half 
to two-thirds packer values; one sale 
of very good stock reported at $1.55, 
$1.05 and 55c for the three grades, and 
another lot reported at $1.45, 95c and 
45c. Last sale of winter production 
pickled skins was at $5.25 per doz. 
packer production; California spring 
lambs nominal around $6.00@6.25 per 





EARLY & MOOR 


Sausage Casing Specialists 
MANUFACTURERS °- - 


- EXPORTERS - - - 
BOSTON, MASS. 


“The Skins You Love to Stuff” 


- IMPORTERS 





MEAT PACKING TRADE 


We like to have our customers think of us as they 
think of their attorney or accountant—as an in- 
tegral part of their business. We take pride in 
the fact that we are entrusted with the prepara- 
tion of the carefully guarded seasoning formu- 
las which so vitally affect the success of meat 
specialties. Why not benefit by our wide ex- 
perience and the fact that we have access to 
the world’s finest natural spices. Write us! 


HW. J. MAYER & SONS CO. 


CHICAGO HLLINOTS 


7-27 SOUTH ASHLAND AVENUE ° 
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CRUCIBLES \% 


SPECIALTY STEEL 


SERVICE 


<a 
Duct \Soe% 
L pue 
*CALL ON CRUCIBLE’ 


fall Sooty Snobs 


...and forall equipment and 
£0 supplies that come in contact 
with meat. . . tables, trays, 
chutes, conveyors, racks and 
the like ... specify Crucible’s 
REZISTAL Stainless Steel. It 
will give years of economical 
service. Just...""Call Crucible” 

, for data and suggestions. 


CRUCIBLE STEEL COMPANY 
OF AMERICA 


405 Lexington Avenue - New York, N. Y. 


“25 Branch-Warehouses from 
Coast-to-Coast”’ 
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doz. Some trading in mid-west inde- 
pendent packer wool pelts is scheduled 
for this week-end on bids; market 
quoted nominally around $3.15@3.20 
per cwt. live weight basis. Outside small 
packer pelts quoted $2.50@2.60 each, on 
a per piece basis. California spring 
lamb pelts nominal at $1.80@1.85 per 
ewt. live basis; native spring lambs 
from this section quoted $1.55@1.65 
per cwt. live basis. 


New York 


PACKER HIDES.—Most of the New 
York packers are well sold up on Apr. 
native steers, with 14%c last paid. One 
packer sold this week the balance of 
Jan. and also Feb. production of branded 
steers, basis 12%c for butt brands and 
12%c for Colorados, or 4c under re- 
cently asked figures; another packer is 
also credited with moving branded 
steers same basis. 

CALFSKINS.—Collectors are report- 
ed to have sold a few calfskins at New 
York this week at steady prices; last 
reported trading was at $1.50 for 4-5’s, 
$1.85 for 5-7’s, with 7-9’s nominal 
around $2.80, and 9-12’s last sold at 
$3.85. One packer sold 2,500 skins this 
week, including 5-7’s at $2.15, 7-9’s 
steady at $3.15, 7-9 buttermilks at 
$2.55, and 9-12 buttermilks at $3.55; 
packer 9-12’s veals last sold at $4.15. 
Packers sold 18,000 12/17 buttermilks 
late last week at $3.75. 


TALLOW FUTURE TRADING 
N. Y. Closing Prices 
Monday, Apr. 28.—May, June, July 
and Aug. 7.50@7.75; Sept. 7.60@7.75; 
Oct. 7.65@7.75; no sales. 


Tuesday, Apr. 29.—May 7.50@7.75; 
June 7.50@7.60; July and Aug. 7.50@ 
7.75; Sept. 7.60@7.75; Oct. 7.65@7.75; 
no sales. 

Wednesday, Apr. 30.—May 7.50@ 
7.75; June 7.50@7.60; July, Aug. and 
Sept. 7.50@7.75; Oct. 7.55@7.75; no 
sales. 

Thursday, May 1.—May 7.35@7.60; 
July 7.40@7.65; August 7.40@7.70; 
Sept. 7.45@7.75; Oct. 7.45@7.70; no 
sales. 

Friday, May 2.—May 7.35@7.50; June 
7.35@7.50; July 7.40@7.65; Aug. 7.40@ 
7.70; Sept. 7.45@7.70; Oct. 7.45@7.70; 
no sales. 





PACKERS INVESTIGATED 











Anti-trust division of the U. S. De- 
partment of Justice announced late this 
week that it was opening a farm to mar- 
ket investigation of prices and market- 
ing practices in the meat packing in- 
dustry. 

A federal grand jury will be called in 
May 5 and will begin hearings on the 
following day. Record books of Armour 
and Company, Swift & Company and 
Wilson & Co. have been subpoenaed as 
well as about 100 employes. 
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WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 


Upturn in lard prices followed action 
in cottonseed oil and the prospect of 
government purchases of refined lard. 
Market closed firm; cash trade im- 
proved. Hog market at Chicago was 
steady to 10c lower; heavy weights 
showed most decline; top hogs, $8.80. 
Chicago carlot provision market in gen- 
eral was less active, but on most green 
joints the market appeared firm, some 
offerings held, pending new FSCC 
awards next week. 


Cottonseed Oil 


Cotton oil futures were up %c lb. 
Southeast and Valley crude was quoted 
at 84%@8%c nominal; Texas, 8%c bid 
at common points; Dallas, 83gc nominal. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
May 9.25@9.26; July 9.45@9.46; Sept. 
9.55@9.57; Oct. 9.56 sales; Dec. 9.62 
sales; 354 lots; closing firm. 





FSCC ASKS OFFERS 
OF PORK AND LARD 


Under announcement FSC-42 the Fed- 
eral Surplus Commodities Corp. has 
asked packers to offer a number of 
frozen, cured and canned pork products 
and lard for purchase by the buying 
agency. Due to the possibility of dis- 
turbed shipping conditions, this invita- 
tion was submitted for offers on frozen 
meats with alternates for the same 
products cured or smoked. Products on 
which offerings were asked: 


Frozen regular hams, 16/21 range, 
sweet pickled regular hams, 16/21 
range, and 16/21 smoked regular hams 
(last two alternates); 16/25 frozen 
skinned hams, 16/25 S. P. skinned hams 
and 16/25 smoked skinned hams (alter- 
nates); 6/8 frozen regular picnics, 6/8 
S. P. regular picnics and 6/8 smoked 
regular picnics (alternates); 14/20 
salted N. Y. style shoulders and 14/20 
smoked N. Y. style shoulders (alter- 
nate); 18/35 salted short clear backs 
18/35 smoked short clear backs (alter- 
nate); 16/20 square cut, seedless frozen 
clear bellies, 16/20 salted clear bellies 
and 16/20 smoked clear bellies (alter- 
nates); 25/40 salted A.C. clear bellies. 


Refined lard in 56-lb. export boxes and 
other types of packages, and the follow- 
ing canned meats, sterile pack—pork 
luncheon meat, 12-0z. cans; pork lunch- 
eon meat, 6-lb. cans; chopped ham, 12- 
0z. cans; chopped ham, 6-lb. cans; pork 
tongues, 12-oz. cans; pork tongues, 6-lb. 
cans, and pork sausage, 24-o0z. cans. 

All offerings are due by 12 noon, May 
5, with acceptance on or before May 8. 
Specifications will be in accordance with 
Schedule FSC-10. 








CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended May 2, 1941: 


PACKER HIDES 


Week ended Prev. Cor. week, 
1940 


May 2 week 
Hvy. nat. strs.18%@144% 134%@144 @12% 
Hvy. Tex. strs.13 @13% 13 @13% @lRYy, 
Hvy. butt brnd’d 

eee @13 @13 @12% 
Hvy. Col. strs. @12% @12% @l2 
Ex-light Tex. 

Seek G @14%4 @14 @13% 
Brnd’d cows.. @i4 @13% @12% 
Hvy. nat, 

er 134% @13% 13 @13% @12% 
Lt. nat. cows.144%@15 144@14% 13 @13% 
Nat. bulls..... @101%b @10% @ 9% 
Brnd’d bulls..... 9164b @ 9% @ 8% 
Calfskins ....25 @29 25 @29 21% @28h 
Kips, nat.....204%,@21 @20%b @224 
Kips, ov-wt... @i9% @i19\% @21 
Kips, brnd’d.. @i16 16 @16% @19 
Slunks, reg... @90 @90 @1.10 
Slunks, hris...60 @65 60 @65 55 «@60 

Light native, butt branded and Colorado steers 
le per Ib. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts...134%@14 13 @14 12 @12% 


Branded ..... 13 @13% 12%@13% 114%@2 
Nat. bulls.... 9 @9% 9 @9% 8%@9 
Brnd’d bulls.. 8%@ 9 8%@ 9 8 @ 8% 
Calfskins ....28 @25ax 23 @25 20 @24 
aaa -19 @19% 19 @19% 19%@20 
Slunks, reg... @80n @80n 95 @1.00 
Slunks, hris... @55n @5in @50n 
COUNTRY HIDES 
Hvy. steers... 94@ 9% 9 @9% @ 9% 
Hvy. cows.... 9%@10 @ 9% @ 9% 
eS 12% @13 12%@12% 11 @11% 
Extremes .... @13% 13%@13% @l4 
EE ck nccone 6%@ 7 6% @ 7 @ 6% 
Calfskins .... @16% 16%@17 @16% 
Kipskins ..... @l4 @l4 @16 
Horsehides ....5.80@6.50 5.75@6.50 4.60@5.35 
SHEEPSKINS 
Pkr. shearlgs. @1.75 @1.75 @1.35 
Dry pelts.....23 @24 23 @24 144%, @16n 


NEW YORK HIDE FUTURES 
Closing Prices 

Monday, Apr. 28.—June 13.93; Sept. 
13.98@14.00; Dec. 14.07@14.11; Mar. 
14.10 n; 30 lots; unchanged to 7 higher. 

Tuesday, Apr. 29.—June 13.82@13.85; 
Sept. 13.92@13.95; Dec. 14.00@14.03; 
Mar. 14.03 n; 66 lots; 6@11 lower. 

Wednesday, Apr. 30.—June 13.90; 
Sept. 13.97@13.99; Dec. 14.06; Mar. 
14.09 n; 34 lots; 5@8 higher. 

Thursday, May 1.—June 14.05; Sept. 
14.14; Dee. 14.21; Mar. 14.24 n; 87 lots. 

Friday, May 2.—June 14.05@14.10; 
Sept. 14.16; Dec. 14.23 n; Mar. 14.26 n; 
113 lots; unchanged to 2 higher. 


CHICAGO COTTON OIL 
Closing Prices 

Monday, Apr. 28.—May 9.07; July 
9.11; Sept. 9.18; Oct. 9.21; Dec. 9.23; 
all ax; cash 8.95 b@9.20 ax. 

Tuesday, Apr. 29.—May 9.07; July 
9.11; Sept. 9.18; Oct. 9.21; Dec. 9.23; all 
ax; cash 9.05 b@9.20 ax. 

Wednesday, Apr. 30.—May 9.09; July 
9.11; Sept. 9.18; Oct. 9.21; Dec. 9.23; 
all b; cash 9.00 b@9.20 ax. 

Thursday, May 1.—May 9.23; July 
9.25; Sept. 9.35; Oct. 9.36; Dec. 9.39; all 
b; cash close 9.10 b@9.20 ax. 

Friday, May 2.—May 9.23; July 9.36; 
Sept. 9.46; Oct. 9.47; Dec. 9.53; all ax} 
cash 9.25@9.45. 
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Tin Saving in Can Making Feasible; 
Recovery from Cans Also Possible 


ORE than 15 per cent of the tin 

now used by can manufacturers 
may be saved without discriminating 
against any single group of can users, 
Ferris White, vice president of the Can 
Manufacturers Institute, declared in 
New York City in describing plans to 
conserve tin supplies for national de- 
fense and essential civilian uses. 

This could be achieved, he said, by 
reducing the weight of the tin coating 
on cans by 10 per cent—a reduction 
attainable on 95 per cent of the food 
containers now in use—and by the sav- 
ings possible through switching from 
tin plate to other types of coated steel. 

“For example,” stated Mr. White, 
“some products, such as paint, oil and 
gasoline, may be packed in containers 
made of terne plate. Terne plate is 
made of tin and lead and requires less 
tin than tin plate. 


One-Tenth of All Tin 


“The Can Manufacturers Institute is 
now calling to the attention of its mem- 
bers such possible tin savings because 
can manufacturers use about half the 
tin consumed in the United States. A 
saving of up to 7,500 tons of tin an- 
nually, based on the present rate of use, 


by can manufacturers would approxi- 
mate a saving of about one-tenth of all 
the tin used in this country each year. 

“There is no emergency in tin at 
present, Robert E. McConnell, chief of 
the Office of Production Management’s 
Unit of Conservation told can makers 
in a recent conference at Washington. 
Mr. McConnell said that present tin 
stocks in the United States are sufficient 
for about 14 months’ operations and 
current imports are sufficient to meet 
defense and civilian requirements. 

“In view of these facts, along with 
the fact that ship masters regard tin 
a desirable cargo as ballast for bulkier 
shipments, the tin situation at present 
is easy. Mr. McConnell does not expect 
drastic action to prove necessary or 
desirable under present conditions, but 
the members of our institute know that 
the present is a highly desirable time 
to plan for savings and prepare effec- 
tive methods for an emergency.” 

A maximum of 12,000 long tons of 
tin—about 17 per cent of total tin 
consumption in the United States during 
the calendar year 1939—might be re- 
covered annually from used tin cans 
in this country, a committee of the Na- 
tional Academy of Sciences estimated 


recently in a report to the Office of 
Production Management. 

In view of the difficulties involved, 
hewever, the committee advised against 
government financing of new detinning 
plants for such operations “unless and 
until an emergency in the supply of tin 
renders it imperative to conserve tin 
without regard to its cost.” 

Only about half of the used tin cans 
in this country could be collected eco- 
nomically for tin removal, the commit- 
tee estimated. Under the program 
outlined for possible use in an emer- 
gency, such used cans would be col- 
lected only from the principal urban 
areas, and initially, only in those cities 
where detinning plants now exist—New 
York, Pittsburgh, Chicago, and San 
Francisco. 


Difficulties in Process 


Reporting that the collection of used 
cans in a condition whereby the tin 
might be recovered at a reasonable cost 
was difficult, even in the principal urban 
localities, the committee held that the 
recovery of tin from used containers 
was not “an undertaking which ‘ven- 
ture’ capital would make if it is com- 
petently advised.” 

The committee reported that no new 
methods had been investigated which 
indicated an advantage over the present 
practice of dissolving the tin in an alka- 
line bath containing an oxidizing agent, 
removing the lead and electrolyzing the 





Give Production 


4 


@ A single stroke lifts any load 
qj with minimum of effort on the low-' LIFTS 
pivoted handle—from any posi- . 
tion to right or left. Standard lifts’ Mechanically 
1%" and 2” but can be built to 6’. Capacities 2000 to| LOWERS 
3500 Ibs.; 14 platform sizes; steel, Textolite or — Hydraulically 
HANDLES 


tired wheels. 
VET = Up to 3500 Lbs. 
-RVIE { Meat Handling Units ) Units 


COMPLETE 
Handle-to- 
Side Lift 
SERVICE CASTER & TRUCK CO., 
710 N. Brownswood Ave., Albion, Mich. 
Eastern Factory: 444-48 Somerville Ave., 
Somerville (Boston) Mass. 
Toronto, Canada: 
United Steel Corporation, Ltd., SC &T Co. Division 


SAVE MONE 


THIS PROFIT-FORMULA 
IS SURE AND SIMPLE: 


“MERELY ADD 
STANGE C.0.S. 
SEASONING” * 





WITH NIAGARA 
EQUIPMENT It's FLAVOR that brings 

them back for more and you 

can give your products this flavor appeal easily 

and economically by adding Stange’s Cream of 

Spice Seasoning to your present formulal Ask the 

Stange Chef to help you develop seasoning blends 

that will exactly suit your trade, build more busi- 

ness and increase your sales. Write! 
densing temperatures. Write for 


me Bg 9 hg Wm. J. STANGE CO. 


7. 2536-40 W. MONROE ST., CHICAGO 
NIAGARA BLOWER CO. Western Branches: 


6E. 45th Street, New York City A Linteheend ag mh men 


1250 Sansome St., San Francisco 
eure Office: 


37 W. Van Buren St. 
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Evaporative 
AERO-CONDENSER 


Cuts refrigeration costs 4 ways. 
Saves from 90% to all of condens- 
er water; saves power, maintenance 
and installation costs. Niagara pat- 
ented DUO-PASS pre-cooling pre- 
vents scale formation, lowers con- 
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resultant sodium stannite solution in 
order to bring about recovery of the 
high-grade tin. 

Principal difficulties in handling used 
cans, it said, include transportation 
troubles due to bulkiness or to treat- 
ment of compressed units if the cans 
are pressed before shipment to con- 
serve space, difficulty of removing tin 
and solder from the can seams and that 
of disposing of detinned scrap contain- 
ing at least 0.1 per cent tin. 


N. Y. MEAT PACKING—1939 


Value of the product of the wholesale 
meat packing industry in New York 
state in 1939 was $155,400,375, according 
to preliminary census of manufactures 
figures released by the Bureau of the 
Census. The state’s wholesale meat 
packing industry included 86 establish- 
ments, which gave employment to an 
average of 5,755 wage earners during 
the year and paid wages amounting to 
$8,679,563. Cost of materials, fuel, elec- 
trie energy, etc., purchased by the in- 
dustry was $129,654,081. 

Producers of sausage, prepared meats 
and other meat products in the state— 
not including those made in meat pack- 
ing establishments—numbered 166 in 
1939, and produced product valued at 
$32,939,679. This division of the indus- 
try paid out a total of $2,043,078 to an 
average of 1,428 wage earners employed 
during the year. 


GREATER NEED FOR SAFETY 


The need for greater emphasis on 
plant safety practices, in view of new 
situations created by the national de- 
fense program is explained in a monthly 
bulletin issued by the meat packing, 
tanning and leather industries section 
of the National Safety Council. 


“Speeding up industrial production 
has often resulted in a rising accident 
rate,” states an item reprinted from 
Industrial Nursing. “Excuses are easy 
to find. Labor turnover is more rapid 
when jobs are more easy to get. New 
men replace experienced men who leave. 
Building up the force to a larger total 
brings in a still greater number of new 
employes. 

“Other companies are building up too, 
and the employment office can’t be so 
exacting about the kind of men they 
accept. Some of the new men have been 
unemployed for a long time. Others are 
youngsters just starting in industry. 
Overtime and extra shifts put an extra 
load on supervisors; often make it nec- 
essary to appoint new supervisors with 
no leadership experience. . .. 


“Now, when production is needed for 
defense, patriotism gives greater ur- 
gency to our determination to get things 
done in a hurry. Now, too, war, with its 
wholesale destruction of life, may make 
a single injury seem trivial. But these 
are only excuses ... Safety is not a 
pleasant luxury to be enjoyed only when 
it is easy to get. It is essential to or- 
derly, efficient production.” 








sure death te flying insects on contact. 


with similar equipment.” 


MADE IN A VARIETY 
OF STYLES AND SIZES 


NATIONAL ELECTRIC 


SCREEN CORPORATION 


29 N. Peoria St., Dept. 14-B 
CHICAGO 
Offices in All Principal Cities 





FLY TIME/ 


DUROBAR 
ELECTRIC SCREENS 


The fly invasion is on the way! Enjoy flyless premises this summer and greater trade 
preference... destroy the pests with DUROBARS—arriving or leaving. They’re 


FROM NEW JERSEY: “DUROBAR Electric Fly Screens have been fulfilling their 
purpose to the highest extent and this year we plan to equip additional entrances 


FROM WISCONSIN: “We are very well satisfied with the DUROBARS we have. 
We have operated them for three seasons and they are standing up very well.”’ 


DUROBAR 


Kill ‘em with 


Write for details, prices and 
interesting fly control facts. 


| Flies 
MATICALLY S 
aa 8}: 
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AROMIX EXPANDS QUARTERS 


Increasing business has made it neces. 
sary for the Aromix Corp., Chicago, to 
move to larger quarters at 612 W. Lake 
st., according to an 
announcement by 
Julius Lipton, pres. 
ident and now sole 
owner of the con- 
cern. Mr. Lipton 
also announces the 
election of A. F, 
Zavodsky as vice 
president and chief 
chemist of the com- 
pany. Aromix 
Corp., which spe- 
cializes in the man- 
ufacture of custom 
blended seasonings, 
curing fluids with 
invert sugar bases 
and fat emulsifiers, points out that its 
larger quarters will make possible fur- 
ther development of its service to the 
trade. 


JULIUS LIPTON 


WAGE-HOUR RECORDS 


Proposed revision and re-codification 
of record-keeping regulations issued 
under the Fair Labor Standards Act will 
be the subject of a hearing on May 12 
in the Labor Department bldg., Wash- 
ington. These regulations, if finally 
approved, will replace the present Part 
516, Regulations on Records to be Kept 
by Employers. 

The revised regulations are indexed 
and codified so that an employer will 
find in any one subsection all the in- 
formation and data which it will be 
necessary for him to keep on any group 
of his employes covered by specific pro- 
vision of the act. Thus, he will not need 
to search through all of the sub-sec- 
tions, many of which are irrelevant to 
him. 

One subsection provides the items to 
be kept on employes covered at all times 
by both the minimum wage (Section 6) 
and overtime after 40 hours (Section 
7a) provisions of the act. Another sub- 
section is given to records to be kept 
on employes affected only by the min- 
imum wage provisions—such as em- 
ployes of railroads, interstate truck 
drivers and in certain agricultural and 
allied industries. 


NATIONAL RESTAURANT WEEK 


Sixth annual observance of National 
Restaurant week will be held from May 
5 to 11, with restaurants in all sections 
of the country cooperating in a drive to 
convince the public of the advantages 
of “dining out” more frequently. For 
the second year, local restaurant asso- 
ciations will seek to outdo one another 
in promoting the event. The week will 
be publicized by means of radio an- 
nouncements, newspaper, magazine and 
billboard advertising, car cards, auto 
bumper signs, delivery truck posters, 
menu tip-ons and posters in restaurants. 
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Proposed Changes in 
Army Beef Purchasing 


ROPOSED changes liberalizing the 

range of weights and cuts of beef 
purchased by federal agencies have been 
tentatively fixed following several con- 
ferences between representatives of the 
U.S. Army Quartermaster Corps, Office 
of the Coordinator of National Defense 
and the livestock and meat packing 
industries. 

If the proposed revisions are finally 
approved, weights will be as follows: 
Steers, 450 to 900 lbs.; heifers, 450 to 
600 Ibs., and cows, 450 to 700 lbs. No 
change is indicated in types, but heifer 
beef is to be included as No. 2 in classes 
of beef to be purchased, and the grades 
changed to read: Low choice, low good 
and high commercial. This compares 
with the original classes and grades 
specified as: Steer and cow, and good 
and medium grades. 

Minimum and maximum requirements 
for weights specified for types No. 1 
(carcasses) and No. 2 (quarters) have 
been revised to read as follows: Hind- 
quarters, with no ribs, from 105 to 215 
lbs.; with one rib, 110 to 220 lbs.; with 
three ribs, from 120 to 235 lbs. Fore- 
quarters, with 13 ribs, from 120 to 235 
lbs.; with 12 ribs, from 115 to 230 lbs.; 
with 10 ribs, from 105 to 215 lbs. These 
proposed weight changes compare with 
present minimum and maximum re- 
quirements for hindquarters and fore- 


quarters: 115 to 185 lbs.; 120 to 190 lbs.; 
135 to 215 lbs., and 135 to 235 lbs.; 130 
to 210 lbs.; and 115 to 185 lbs. 


Army officials have again revised pro- 
posed specifications for fresh, boneless 
beef to the original form calling for 
only two classifications: Steaks and 
roasts, and stewing and boiling prod- 
ucts. Under tentative specifications is- 
sued recently, frozen ground beef stuffed 
in cellulose fibrous casings was added 
as a third classification. 


In their present form, the proposed 
specifications for boneless beef call for 
boning Institute grade 4 beef into two 
divisions, with steaks and roasts form- 
ing 60 per cent of the total volume. 
When the third classification was in- 
cluded (ground beef) the proposed 
specifications stipulated equal propor- 
tions of steaks-roasts, boiling-stewing 
meat and ground beef. Experimental 
purchases of ground beef for the army 
were prepared according to following 
specifications: 


Hanging tenderloins, rib cover, plates 
(navel ends), flanks, shank meat and 
all loose trimmings used in the ground 
beef is ground through a %¢-in. plate, 
or chopped in a rotary cutter giving 
equivalent results. Strictly fresh and 
well-chilled beef is used. After the meat 
is ground it is stuffed in cellulose fibrous 
casings, approximately 5 inches in 
diameter and about 14 in. long. 

After the casings have been filled with 
ground meat they are frozen without 
delay before packaging. Shipping con- 


tainers are solid fibre boxes, half tele- 
scope style, 100 point, paraffin coated 
inside. These are approximately 20. in. 
by 15 in. by 5 in. and have an approxi- 
mate capacity of 50 to 60 lbs. Boxes for 
ground meat are lined with paper and 
filled as completely and compactly as 
possible to give support to the box 
walls. All beef must be in prime condi- 
tion and frozen when delivered. 


Consider Specifications 
For Army Canned Hams 


Various federal purchasing agencies 
are considering proposed specifications 
of the U. S. Army Quartermaster Corps 
covering the purchase of canned whole 
ham, prepared from regular American 
cut whole hams of good quality. 


The proposed specifications state that 
“hams may be artery pumped, and/or 
sweet pickled or dry cured, so that the 
finished product shall contain not less 
than 2.75 per cent nor more than 3.25 
per cent salt. Hams shall be completely 
skinned, boned, closely trimmed, and 
the remaining fat shall not exceed %” 
in thickness at the greatest depth. Hams 
shall be smoked continuously for at 
least six hours at a temperature of not 
less than 115 degs. F. with suitable 
hardwood or hardwood sawdust. Each 
ham shall be cold packed or precooked 
in molds as specified in the invitation 
for bids. 


“Hams shall be packed in a vacuum, 





Want Uniform Seasoning, 
Quality and Flavor for your 


product? 


Try- 


MM & R SPICE OILS 
More PRACTICAL - More ECONOMICAL 


Write for our “Table of Spice Oil 
Equivalents” comparing relative flavor- 
ing strength of Oils vs. Natural Spices. 


MAGNUS, MABEE & REYNARD, Inc. 


Quality Spice Oils, Flavors . . 


- Since 1895 


16 Desbrosses St., New York, N.Y. 


CHICAGO: 180 N. Wacker Dr- CANADA: Richardson Agencies, Ltd., Toronto 








P ) 
Its WYNANTSKILL for Complete Satisfaction 


Packers who have “tried them all’ invariably come to 
WYNANTSKILL for complete stockinette satisfaction. Beef, 
Ham, Sheep, Lamb, Bacon, Frank and Calf Bags are im- 
mediately available in every size, shape and weight! Send 
for samples and list of low prices. 

















WwW 
WYNANTSKILL MFG. CO. wns 


Representatives: Wm. P. McCarthy, 222 W. Adams St., Chicago, Ill. 
Murphy Sales, 516 S. Winter St., Adrian, Mich. @ T. W. Evans Cordage 
Co., Inc., 82 Maple St., Thorton, R. |. @ J. GrosJean, P. O. Box 307, Buf- 

lo, N. Y. @ C. M. Ardizzoni, 31-17 36th St., Long Island City, N. Y. 


SOLVAY NITRITE * SOD 


SOLVAY SALES CORPORATION 


Alkalies and Chemical Products Manufactured by The Solvay Process Company 


40 RECTOR STREET NEW YORK, N. Y. 


BRANCH SALES OFFICES: 
Boston e Charlotte e Chicago e Cincinnati « Cleveland « Detroit 
New Orleans * New Yorke Philadelphia * Pittsburgh ¢ St. LouiseSyracuse 


Joseph W. Gates, 131 W. Oakdale Ave., Glendale, Pa. @ C. H. Selby, 
731 Bryant St., San Francisco, Calif. @ R. G. Fluker, Warsaw, N. Y. 
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hermetically-sealed can and then prop- 
erly processed in the can by heat. Gela- 
tin may be added to each can to solidify 
the juices, but the gelatinous material 
in the finished product shall not exceed 
12% per cent of the total weight of the 
contents of the can. Hams shall weigh 
not less than 8 lbs. nor more than 14 
lbs. after canning, including gelatinous 
material. Each can shall be properly 
marked ‘Perishable, Keep Under Re- 
frigeration.’ Contractors shall guaran- 
tee that the hams will remain in good 
condition for a period of six months 
from date of delivery under refrigera- 
tion at 50 degs. F. or less.” 


MARCH MEAT PRODUCTION 


Tonnage of meat produced in packing 
plants under federal inspection (dressed 
weight of animals slaughtered) during 
March with comparisons (figures in 
millions of pounds): 


Lamb Pork 
Beef Veal Mutton Lard* Lard** 

1941 ———————-nillion pounds——————— 
ee 405 44 62 704 130¢ 
February ... 371 40 61 667 1187t 
January ...... 453 43 70 789 139 

March 
Bl eateuewe 377 42 55 690 130 
ER accession 394 45 63 564 99 

January-March, Incl. 
BE candonee 1,229 128 193 2,160 387 
BED ccccecse 1,185 125 178 2,372 450 
EOD cccccees 1,107 126 183 1,780 322 


*Unrendered. **Rendered. 

tIncludes 12,829,000 lbs. rendered pork fat. 
ttIncludes 11,496,000 lbs. of rendered pork fat. 

Rendered pork fat not segregated from lard prior 
to November 1, 1940. 


APRIL MEAT REVIEW 


Sharp advances in the level of hog 
prices and improved demand for pork, 
especially cured products, featured the 
livestock and meat trade during April, 
according to a review issued by the 
American Meat Institute. 


Market prices of hogs at the close of 
April were about 11 per cent higher 
than at the opening. Live lambs also 
advanced somewhat during the month. 
Most grades of cattle remained about 
steady throughout April although some 
grades declined toward the end of the 
month; prices of veal calves declined 
slightly. 

Meat production during April is esti- 
mated as slightly larger than a year 
ago, and little different from production 
during March this year. Supplies of 
pork and beef apparently were some- 
what more plentiful this year than last, 
whereas supplies of veal and lamb were 
about the same. 


Marketings of all classes of livestock, 
except hogs, in April are estimated to 
have been slightly greater than a year 
ago. Fewer hogs were marketed in 
April than during the preceding month 
this year. 

Wholesale prices of veal declined for 
the second consecutive month. Prices of 
other meat products changed little dur- 
ing April, although some cuts of smoked 
and cured pork were a little higher at 
the close of the month than at the 
opening. 


CHAIN STORE SALES 


Chain grocery store sales established 
a new high record in March, according 
to a statement by U. S. Department of 
Commerce. The 3 per cent rise during 
the month was considerably greater 
than seasonal. March sales were 12 per 
cent larger than six months earlier, 
and were approximately 14 per cent 
above March of last year. Total sales 
during the first quarter of the year ex- 
ceeded the 1940 quarter by about 12 per 
cent. 


American Stores Co. reports sales of 
$10,889,606 for the four weeks ended 
March 29, compared with $9,746,884 in 
the corresponding 1940 period, an in- 
crease of 11.7 per cent. Sales for the 
12 weeks ended March 29 were $33. 
276,108, an increase of 7.2 per cent over 
$31,029,846 in the like period last year, 


Safeway Stores, Inc., reports sales of 
$33,986,868 for the four weeks ended 
April 12, against $30,704,154 a year 
earlier, a 10.7 per cent gain. For the 
16 weeks ended April 12 sales were 
$129,095,017, a gain of 9.2 per cent over 
$118,214,340 in the corresponding period 
last year. 


Kroger Grocery & Baking Co. reports 
a 15 per cent gain in sales for the four 
weeks ended April 19, with the total 
at $22,534,724 compared with $19,640, 
066 for the like 1940 period. Cumulative 
sales for 16 weeks amounted to $85,511,- 
425, an 11 per cent increase over $76,- 
917,501 in the 1940 period. 





ECONOMIZE . . . AND 
INCREASE PRODUCTION 


in your 
Lard and Shortening Dept. 






With these two machines you can set up 
and close 35-40 lard of shortening car- 
tons per minute, requiring only one 


The PETERS JUNIOR CARTON 
FORMING AND LINING MA- 
CHINE sets up the cartons and drops 
them onto a conveyor where they are 
carried to be filled. One operator 
required. 

Alter the cartons are filled, they are 
carried by conveyor to the PETERS 
JUNIOR CARTON FOLDING AND 
CLOSING MACHINE where they are 
automatically closed, requiring no 
operator. 

Send samples of your cartons or ad- 
vise their sizes. We will be pleased to 
recommend equipment to meet 
requirements. 


PETERS MACHINERY CO. 


4700 Ravenswood Ave. 
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operator. © PETERS JUNIOR CARTON | @ 
FORMING AND LINING 
MACHINE 





@ PETERS JUNIOR CARTON 
FOLDING AND CLOSING 


t+ 4 


Warm Air 





THEURER WAGON WORKS, INC. 


NEW YORK, N. Y. e 
Commercial Insulated and Refrigerated Bodies 





The Modern Method 


of TRUCK COOLING 


Leading Packers look to THEURER 
to solve their truck cooling prob- 
lems. Abolition of hot spots in 
body, assured dependability, 
greater economy and un- 
paralleled efficiency have 
“sold” these packers on 
ICEFIN. Write for details. 


NORTH BERGEN, N. J. 











MACHINE 


Chicago, Ul. 





* 400 ROOMS 400 BATHS 
JUST OFF MICHIGAN BLYD. 
ON HARRISON ST. 
TELEPHONE: HARRISON 8000 


CHICAGO > NEWEST HOTEL 


CCHARRINON 


@ No expensive frills but « « « 
everything for your comfort in an ideo! 
downtown location. You get a smartly 
furnished room with circulating ice- 
water, tub or shower-bath and FREE 
RADIO. And... you can even step 
into your garage from the hotel lobby. 


ANDREW C. WEISBURG, President 
EDWARD W. JACKS, Manager 






Under Same Management as Los Altos Apt. Hotel, Los Angeles 


SINGLE ROOM FROM ‘2°- DOUBLE ROOM FROM 530° 
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Gas-Heated Smokehouse 


(Continued from page 14.) 


of 2% degs. F. was observed between 
all points in the smokehouse. We con- 
sider this is remarkably good heat dis- 
tribution and attribute much of the 
success of the smokehouse to this phase 
of its performance. After three months 
of production use the packer is still 
obtaining meats which are absolutely 
uniform in their smoking from all parts 
of the house. This indicates that the 
excellent heat distribution observed dur- 
ing tests is being obtained in practical 
operation. 

It is difficult to obtain test data on 
shrinkage and the other criteria of good 
performance, such as color shading, 
uniformity of color, plumpness, and per- 
manence of color under refrigeration. 
Such qualities are affected by other 
processes, and, in the final analysis, are 
likely to be a matter of opinion. Results 
from this new type air-conditioned 
smokehouse have been highly satis- 
factory. 

One important feature of the air- 
conditioned smokehouse is that the con- 
trol of humidity makes it possible to 
tender and cook hams without prohibi- 
tive loss by shrinkage. In addition to 
the well known advantages of gas for 
heating, the following benefits are 
claimed for the gas-heated smokehouse: 


1—Additional] safety. 


2.—Cleanliness. There are no ashes 
or sawdust in house and cleaning can 
be done with a steam hose. 


8—Temperature and humidity can 
be controlled accurately with corre- 
sponding reduction in shrink. 


4.—Heat distribution is even and pro- 
cessing uniform. 


5.—Improved product flavor and color 
are derived from the presence of prod- 
ucts of combustion from the gas. (No 
scientific reason can be suggested for 
this result, but several Baltimore meat 
packers attest the statement, partic- 
ularly as it refers to smoked sausage.) 


7.—Low maintenance expense. There 
are no small passages to accumulate 
creosote and no traps, air valves, etc. 
to get out of order. 

8.—High temperature differential be- 
tween gas flame temperature and air 
temperature allows rapid build-up of 
temperature for finishing cycle. 

9—There is a substantial reduction 
in amount of sawdust needed, due 
largely to the fact that sawdust is not 
burned at a rate to produce heat. 


FINANCIAL NOTES 


Wilsil, Limited, Montreal, Quebec, 
has declared a dividend of 25c a share, 
payable July 1 to all shareholders of 
record on June 14. Sales in the domestic 
market are being well maintained, Pres- 
ident George A. Wright stated at the 
Tecent annual meeting, while the com- 
pany’s export business continues to be 
conducted through the Bacon board. 
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CLEAN WINDSHIELDS SAFER 


How many truck drivers and driver 
salesmen are careful to keep their wind- 
shields clean? Atrall times? asks H. B. 
Taylor, Northwestern Yeast Co., in a re- 
cent issue of Food Safety, published by 
the National Safety Council. 


“One guesses what they will say,” 
answers Mr. Taylor, “but I’ll make a 
bet that the average is apt to let that 
windshield go until the next stop, or a 
more convenient time, or the next gas 
purchase—the station attendant will do 
it then—rather than get out and do a 
wipe job the moment visibility drops 
below normal. 

“One of my men—over 100,000 miles 
without a chargeable accident—that’s 
about five years of driving—encountered 
a sudden gust of wind the other day. He 
was on a straight concrete highway 
with everything ideal for safe driving 
except a muddy windshield. The few 
drops of rain made an opaque plaster 
on his windshield. The result? He 
couldn’t see and hit the car ahead which 
had slowed suddenly. Two women and a 
sleeping baby were in it; there was 
much property damage, but fortunately 
nobody but our own driver was hurt and 
he was lucky not to spend several weeks 
in the hospital. 


“He spoiled a perfect safety record, 
not to mention wrecking his car, and 
all this could have been avoided if he 
had appreciated the hazards of a dirty 
windshield.” 


PACKER AND FOOD STOCKS 


Price range of listed stocks based on 
the last sales recorded during the week 
ended April 30: 

—Week ended Apr. 30 Apr. 23 
Low Close 
% % 
12 12 
3 3 
10° 10° 
41% 4% 
51% 51% 

Do. Del. Pfd... 1095 110% 
Beechnut Pack... 114% 114% 
Bohack, H, © 1% 1% 

Do. Pfd pte Pies 
Chick. Co, Oil... 11 
Childs Co 5% 1% 

12 
3534 
36 


Hygrade Food.... 
Kroger G. & B... 
Libby MeNeill.... 
Mickelberry Co... 
M. & H. Pfd 


Proc. & Gamb... 
Do. Pfd 
Rath Pack 
Safeway Strs.... 
Do. 5% Pfd.... 
Stahl Meyer 
Swift & Co 
0. Int 
Trunz Pork 
U. S. Leather.... 
Do. A 





TRADE MARK 


THE QUALITY TRADE MARK 


ForGrinder Plates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


== C-D SUPERIOR PLATES == 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


= = C-D TRIUMPH PLATES == 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


= =C-D CUTMORE KNIVES== 


C-D SUPERIOR O. K. 
STYLE KNIVES 


B. & K. KNIVES 


all with changeable blades. 


Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and Repair Parts for 
all Sausage Machinery. 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 GRACE ST., CHICAGO, ILL. 
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There is no substitute for 











BY MAIL, AIR-MAIL or WIRE, 
DAILY INFORMATION ON— 


PROVISIONS 

Green and S. P. Reg. Hams 
S. P. Boiling Hams 

Green and S. P. Skd. Hams 
Picnics, Green and S. P. 
Bellies, Green and S. P. 

D. S. Bellies, Clear and Rib 
D. S. Fat Backs 

D. S. Rough Ribs 

Other D. S. Meats 

Export Cuts 

Fresh Pork Cuts 

Barrelled Pork and Beef 


LARD 
Cash Neutral 
Refined Futures 


SAUSAGE MATERIALS 
Pork Trimmings 

Boneless Beef 

Dressed Beef for Boning 
Pork and Beef Offal 

Beef Ham Sets 

TALLOW AND GREASE 
OLEO OIL AND STEARINE 
COTTONSEED OIL 

HIDES AND CALFSKINS 
FERTILIZER MATERIALS 
MARKET STATISTICS 

Hog Markets 

Provision Stocks 

Export Shipments 

Domestic Shipments 


THE NATIONAL 
PROVISIONER 
is the market authority of the Meat 
Packing Industry. 








KNOWING 


Only when you KNOW the markets can you sell or buy intelli- 
gently. 

Subscribers to THE NATIONAL PROVISIONER DAILY MARKET 
SERVICE neither sell nor buy by “rule of thumb” methods. Theirs 
are no “hit or miss” transactions. They KNOW THE MARKET and 
sell or buy accordingly. 

If you save only 4c per Ib. by KNOWING the market you save $75 
on a car of product. 

No wonder active traders watch the markets closely through THE 
NATIONAL PROVISIONER DAILY MARKET SERVICE. Since it is on 
accepted basis of settlement in trading, you don’t have to take 
anybody else’s word for it. 

If you save Ic per Ib. by KNOWING the market you save $300 ona 
car of product. And If you are not informed you may easily lose 


that amount. 
And the same thing is true of the seller. If he KNOWS the market 
and he gets the market price he may get as much as $300 per car 


additional in a difference of only Ic per lb. If he is not informed he 
can just as easily lose that much. 

THE NATIONAL PROVISIONER DAILY MARKET SERVICE coming to 
you every full trading day of the week will pay for itself many 


times over. 


Send for your sample copy and complete information today 


cutiv 
dress 
Sedg" 
ciatio 
Broac 

a 
of m 
on Ay 


DAILY MARKET SERVICE 


407 SOUTH DEARBORN STREET 


CHICAGO, ILLINOIS 
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Personalities and Events 


(Continued from page 22.) 


voted favorite of all programs—day and 
night—in a recent poll conducted by 
Movie-Radio Guide, and was also rated 
in the poll as the best variety program. 

Members of the St. Paul Housewives 
League were treated to an escorted 
tour of the So. St. Paul plant of Swift 
& Company on April 28. 

Traverse City Provision Co., Traverse 
City, Mich., which began operations in 
its new plant in February, is now kill- 
ing about 60 head of cattle and 125 
hogs per week, and producing 1,500 Ibs. 
of sausage daily. A feature of the new 
unit is its tile-lined sausage kitchen. 
Ralph Jordan is president and sales 
manager. 

John R. Manella, public relations exe- 
cutive of the Cudahy Packing Co., ad- 
dressed more than 300 members of the 
Sedgwick County Retail Grocers’ Asso- 
ciation recently during a program at the 
Broadview hotel, Wichita, Kans. 

A strike which tied up distribution 
of meat in Greater London, England, 
on April 28 was quickly settled, accord- 
ing to an announcement by the Min- 
istry of Labor, and full resumption of 
work was expected by April 30. Work- 
ers struck in protest against dismissal 
of 60 employes after one establishment 
closed because of air-raid damage. 

John Morrell & Co. has been playing 
host at breakfast to a number of differ- 


ent women’s groups at the Sioux Falls, 
. D., plant. Two hundred and twelve 

women attended a recent breakfast 

served in the new cooler building. 


Charles B. Nolte, president of the 
Crane Co., Chicago, since 1935, passed 
away in his home on April 29 at 55 
years of age. Mr. Nolte was also a di- 
rector of the company and president and 
director of its subsidiaries, 


MARGARINE MATERIALS USED 


Products used in margarine manu- 
facture during March, 1941: 


Mar. 1941, Mar. 1940, 
Ibs. Ibs. 


Ingredient schedule of uncolored oleomargarine: 
Babassu Oil 525,197 
Butte 60 


2,421,474 
86,219 
Cottonseed oil 9,013,808 
Derivative of glycerine.. 62,607 
Lecithin . 7,554 
Milk 5,359, 5,045,721 
Monostearine 1 
Neutral lard ’ 
Oleo oil 
"249° 077 
* ,095 


1,050 

146,144 

1,076,929 
0,1 


164,876 
1,176,750 
14,710 
9,396,443 


Soda (benzoate of) 
Soya bean oil 
Vegetable gum 
Vitamin concentrate 





Total 27,461,430 


Watch the Classified Advertisements 
pages for bargains in equipment. 


FLASHES ON SUPPLIERS 


GOODYEAR TIRE & RUBBER CO. 
—Appointment of Galen G. Cartwright 
as assistant manager of advertising 
services has .been announced by the 
Goodyear Tire and Rubber Co., Akron, 
O. Mr. Cartwright, who formerly super- 
vised advertising of various Goodyear 
departments, replaces Lee J. Bornhofen, 
who has been named sales promotion 
manager. 

SHELLMAR PRODUCTS CO.—Es- 
tablishment of facilities at 510 S. Broad- 
way, Pasadena, Calif., for printing and 
converting “Cellophane” and other 
transparent and protective materials 
into the company’s products, has been 
announced by T. W. Koch, director of 
sales development division, Shellmar 
Products Co., Mount Vernon, O. Head- 
quarters of the company’s western divi- 
sion have been moved to the Pasadena 
plant. Lake E. Martin continues as divi- 
sional director of Shellmar activities 
in the western area. 


MAGNUS, MABEE & REYNARD, 
INC.—With the removal of MM & R 
Chicago offices to new and larger quar- 
ters at 221 N. La Salle st. (LaSalle- 
Wacker Bldg.), Percy C. Magnus, presi- 
dent, announces the election of Talmadge 
B. Tribble as vice president. Mr. Trib- 
ble, who has been associated with the 
company for the past three years, will 
continue as general manager of the mid- 
western area with headquarters in Chi- 
cago. 





THE DIAMOND HOG 


REQUIRES LESS H. P 


: POWER-STEAM-LABOR-TIME 
Used in Packing- Sausage- Margarine - Glue 
Fertilizer - Soap - Dog Food Plants 


iti 1000 to 60000 Ib: 
CAPACITY nn" oa ttemedann 


or 
EDIBLE MEATS - 


TO UNIFORM FINENESS 


CUTS C 
REDUCTION - COOKING - DRYING 
RENDERING - HASHING 


REDUCING 
FATS - SCRAP 


OSTS OF SMD TT 





SAVES 


TTT 


FOR YOUR BUSINESS 


DIAMOND 10540) \\ a')'(0) 58.4 le 


AND THE 


OR PLEASURE TRIP TO 


ST. LOUIS 


Directly opposite beautiful Forest Park 
. . . convenient transportation to all 
parts of greater St. Louis. .. Accommo- 
dations featuring luxurious comfort at 
reasonable rates. Fine food. 


COOL SPACIOUS ROOMS. AIR CONDITIONED DINING ROOMS 
CROWN COCKTAIL LOUNGE 
Rooms with Private Bath from $2 
KINGS HIGHWAY AT W. PINE 


J. K. BRYAN, MGR. 


MAHR MANUFACTURING C¢ DIVISI 


MINNEAPOLIS, MINNESOTA, U.S.A 








For Here Manufactured 
MEAT PRODUCTS 


HOTEL 


hINGS-WAY 
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March Livestock Cost 
34 Per Cent Over 40 


URING the first quarter of 1941, 

federally inspected packers’ ex- 
penditures for livestock were 25 per 
cent greater than a year earlier. For 
the additional $97,000,000 spent, pack- 
ers obtained 4 per cent less meat. The 
increase in cost was divided among all 
classes of livestock slaughtered, al- 
though the sums paid for hogs and 
cattle rose more sharply than for calves 
and sheep. 

Packers paid 32 per cent more for 
hogs during the first quarter of the 
year than during the same period a 
year earlier, and produced 9 per cent 
less pork and lard. They paid 20 per 
cent more for cattle, to produce 4 per 
cent more beef. Cost of calves and sheep 
and lambs also rose considerably— 
calves, 14 per cent and sheep and lambs, 
22 per cent, while 2 per cent more veal 
and 8 per cent more lamb and mutton 
were obtained. 

During March, packers paid $157,- 
622,000 for livestock slaughtered under 
federal inspection, while their expendi- 
tures in March, 1940, totaled only $117,- 
229,000—an increase of $40,433,000. 
This represented a rise of 34 per cent in 
total livestock cost over a year earlier, 
while the amount of meat produced in- 
creased only 4 per cent. 


Packers’ hog cost for March showed 
the biggest jump compared with a year 
earlier, rising from $46,745,000 in 1940 
to $70,718,000 this year. There were 
considerable increases in expenditures 
for all classes of livestock, but cost of 
cattle purchased jumped 24 per cent 
from $52,722,000 to $65,207,000; calves 
from $6,717,000 to $7,705,000; sheep 
and lambs from $11,045,000 to $14,032,- 
000. Percentage increases in total dress 
weights from these purchases were 


relatively much smaller than gains in 
expenditures. Hogs cost packers 51 per 
cent more during March than in 1940, 
but total dressed weight of pork and 
lard increased only 2 per cent. 

Compared with the preceding month, 
March livestock expenditures increased 
approximately $10,000,000 and _ the 
amount of meat produced was up about 
77,000,000 Ibs. 

During March all classes of animals 
dressed out heavier than a year earlier 
—the average for cattle rising 5.36 lbs.; 
for calves, 3.52 lbs.; for hogs, 7.12 lbs. 
and for sheep and lambs, 1.05 lbs. 

Livestock costs to packers in March 
1941, and 1940, were: 

Mar., 1941 Feb., 1941 Mar., 1940 
Cattle ....$ 65,207,000 $ 59,947,000 § 52,722,000 
(05,000 7,424,000 


co Sen 
eeees 70,718,000 67, 302, 000 
eeaee 14,032,000 13, 162,000 


Total ...$157,662,000 $147,924,000 $117,229,000 





Total live weight of cattle, calves, 
hogs and sheep slaughtered under fed- 
eral inspection in March, 1941: 

Mar., 1941 Feb., 1941 Mar., 1940 
lbs. lbs. Ibs. 
Cattle .... 740,144,000 682,768,000 687,377,000 
78,626,000 75,047,000 


..... 980,497,000 922'000;000 
ocak 134,922,000 131,354,000 117,004,000 


Total ...1,884,189,000 1,771,208,000 1,801,427,000 





Total dressed weight of meat and 
lard produced under federal inspection 
during March, with comparisons: 

Mar., 1941 Feb., 1941 Mar., 1940 

Ibs. Ibs. Ibs. 
Stain ,866, 370,959,000 377,177,000 
Rb hiies 44,232,000 39,862,000 42,321,000 
. 704,487,000 666,956,000 690,347,000 
mutton... 62,328,000 60,800,000 54,677,000 
Total ...1,215,913,000 1,138,576,000 1,164,522,000 





Average dressed weight of animals 
purchased during March: 


Feb., Mar., 

1940 

Ibs. 
veuetuew™ m ‘ 526.24 
wegenands b \e 96.70 
egittinicass t ‘ 173.83 
chav kann Be -82 43.30 


Beef Fattened on Grass 
Is As Good As From Corn 


Beef from cattle fattened on grass 
“ripens” as well as beef from cattle on 
grain, and it is just as juicy and flavor- 
some. Thus, there is no sound basis for 
market discrimination in favor of beef 
from feeding lots, the U. S. Bureau of 
Animal Industry announces. It is re- 
ported that a three-year study by the 
bureau and the Virginia Agricultural 
Experiment Station has proved that the 
deciding element is the fatness of the 
animals. If a grass-fed animal is as fat 
as a grain-fed animal the beef is just as 
desirable, according to the results of 
this work. 

The investigators used corresponding 
rib cuts from paired carcasses of equal 
fatness, representing 120 animals—20 
each year fattened on good bluegrass 
pasture and another 20 fed on corn, cot- 
tonseed meal, and hay. After ripening 
the samples, they tested the “eye” mus- 
cles for chemical composition, flavor, 
and juice content. When the rib cuts 
were roasted, experienced judges could 
not tell which type of meat they were 
eating. 

One cut from each carcass was 
ripened at 33 to 36 degs. F. for about 15 
days. The corresponding cut was stored 
for 50 days. Any changes during ripen- 
ing were parallel for the two types of 
beef. The study showed also that there 
was no difference in flavor between the 
two types of beef after either ripening 
period, and the quantity of juice in each 
case was about the same. The “grain” 
and “grass” beef were practically the 
same by the chemical and physical tests 
used in the laboratory—and also accord- 
ing to the taste test. 















A meal without Meat 
is a meal incomplete. 





ul 


‘ mull 


NNETT- MURRAY 


ee a) ie 


FORT WAYNE, IND. 
DAYTON, OHIO, 
LAFAYETTE, IND. 
CINCINNATI, OHIO 


INDIANAPOLIS, IND. MONTGOMERY, ALA. 
OMAHA, NEB. 








Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 








weR Vics 











DETROIT, MICH. 
LOUISVILLE, KY. 
SIOUX CITY, IOWA 
NASHVILLE, TENN. 











FRANK R. JACKLE. 


Tankage, Blood, Bones, Cracklings, Hoofs 
405 Lexington Ave. 


Broker 
Offerings Wanted of: 


New York City 





——_—_— 
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NEW YORK LIVESTOCK 


Livestock prices at Jersey City, 
Wednesday, April 30, 1941, as reported 
py the Agricultural Marketing Service, 
U. S. Department of Agriculture: 


CATTLE: 
DE cc anecceevetseacceescesiseses unquoted 
Cows, Medium... cccccscccscccceee 7.25@ 8.00 
Cows, cutter and common.......... 6.25 6.75 
Te, GOMMOE ccccncccececcccccccce 4.75@ 5.75 
Ne Pree 8.00@ 8.50 
Bulle, medium .....ccccccccccccces 7.50@ 7.75 
Bulls, cutter to common........... 6.25@ 7.00 
CALVES: 
Vealers, good to choice............ $11.50@13.00 
Vealers, common to medium........ 8.50@10.50 
i Mi vccencknke<ivenveesées 6.00@ 7.00 
HOGS: 
Hogs, good and choice, 195-Ib........ $8.60@8.70 
Hogs, 248-375-ID.........ccceeeceeee 7.25@8.25 
LAMBS: 
DE i hocs.cd haeewew atdeb ae wane Sea cee unquoted 


Receipts of salable livestock at Jer- 
sey City public market for the week 
ended with April 25: 


Cattle Calves Hogs* Sheep 
Salable receipts ..... 1,814 1,178 659 631 
Total, with directs...6,269 10,219 21,942 38,773 
Previous week: 


Salable receipts....1,809 1,203 585 337 
Total, with directs.6,317 10,582 19,486 31,669 
*Including hogs at 41st street. 


CORN BELT DIRECT TRADING 


(Reported by U. S. Department of Agriculture, 
Agricultural Marketing Service.) 


Des Moines, Ia., May 1, 1941.—At 16 
concentration points and 10 packing 
plants in Iowa and Minnesota hog mar- 
ket strengthened slightly during the 
first four days of this week. Butcher 
hogs closed steady to 10c higher and 
packing sows 5c up on Thursday’s close. 


Hogs, good to choice: 


. -$7.75@8.65 


Receipts of hogs at Corn Belt mar- 
kets for week ended May 1, 1941, were 
as follows: 






This Last 

week week 
ea 30,100 24,100 
Saturday, Apr. 26. - 25,900 18,700 
Monday, Apr. 28. 35,100 31, 
Tuesday, Apr. 29... 12,300 25,500 
Wednesday, Apr. 30 ° 3, 19,900 
PE, DEAE Decvccccccvces 21,500 21,000 





RECEIPTS AT CHIEF CENTERS 
Receipts for week ended April 26: 


At 20 markets: Cattle Hogs Sheep 


Week ended April 26...183,000 399,000 246,000 
Previous week......... 1,000 412,000 252,000 
(a ae 180,000 349,000 , 


At 11 markets: Hogs 


Week ended April 26 
Previous week 
1940 





At 7 markets: 


Week ended April 26...132,000 271,000 174,000 
Previons week......... 38,000 279,000 159,000 
— Dbevekeshenuweek 127,000 237,000 192,000 
Maas ches voc oh Tae 128,000 244,000 ,000 
ogy ees 119,000 178,000 172,000 
Bas + dees oS aa ets 124,000 173,000 ,000 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading western markets, Thursday, May 1, 1941, 
as reported by U. S. Department of Agriculture, Agricultural Marketing Service: 


Hogs (soft & oily not quoted), 
BARROWS AND GILTS: 


Good-choice: 
TIPORD THB. 2 cccnceceses $ 7.50@ 
140-160 Ibs. ..........6. 7.65@ 
oe 8.25@ 
PE, ivicscieseesen 8.45@ 
200-220 Ibs, ............ 8.65@ 
SEP GO. osccccecoese 55@ 
ET DS 05:6 a6eK adam 8.55@ 
270-300 Ibs. .........0- 8.50@ 
.. 5 err 8.45@ 
GP EN. ches ccceeses 8.35@ 

Medium: 

GE GO kuvccvecssss 7.65@ 
SOWS: 

Good and choice: 
eee 8.30@ 
300-330 Ibs. ............ 8.25@ 
ld ae 8.15@ 

Good: 

360-400 Ibs. ............ 8.10@ 
GD BE ccvccccevecs 7.90@ 
450-500 Ibs. ............ 7.80@ 

Medium: 

TEO-SOO TAS... cccsvecvece 7.35@ 


PIGS (Slaughter): 
Med. & good, 90-120 Ibs. 7.00@ 


Slaughter Cattle, Vealers and Calves: 
STEERS, choice: 





CHICAGO NAT, STK. YDS. 


7.90 $ 7.15@ 7.75 
8.50 7.65@ 8.25 
8.65 8.15@ 8.65 
8.80 8.55@ 8.65 
8.80 8.55@ 8.65 
8.80 8.55@ 8.65 
8.75 8.45@ 8.65 
8.65 8.30@ 8.50 
8.60 8.15@ 8.35 
D 8.50 8.05@ 8.20 
8.50 7.90@ 8.50 
8.40 7.80@ 7.90 
8.35 7.80@ 7.90 
8.30 7.65@ 7.80 
8.25 7.55@ 7.70 
8.15 7.45@ 7.65 
8.00 7.30@ 7.50 
7.85 6.85@ 7.80 


7.75 6.65@ 7.25 


ek. 2 11.75@13.75  11.00@12.00 
2 ee 11.75@13.75 11.25@12.25 
1100-1300 Ibs. .......... 11.75@13.75 11.25@12.25 
1300-1500 Ibs. .......... 11.25@13.50 11.00@1 
STEERS, good: 
750- 900 Ibs. ....... -. 10.25@11.75 9.75@11.00 
900-1100 Ibs. .......... 10.25@11.75 9.75@11.25 
1100-1300 Ibs. .......... 10.00@11.75 9.75@11.25 
1300-1500 Ibs. .......... 10.00@11.25 9.75@11.00 
STEERS, medium: 
oe). 2 See 8.75@10.25 8.50@ 9.75 
1100-1300 Ibs. .......... 8.75@10.00 8.75@ 9.75 
STEBERS, common: 
oo ae 8.00@ 8.75 8.00@ 8.50 
STEERS, HEIFERS AND MIXED: 
Choice, 500-750 Ibs...... 11.50@12.50 10.75@11.50 
Good, 500-700 Ibs....... 10.50@ 11.50 9.75@10.75 
HEIFERS: 
Choice, 750-900 Ibs - 11.25@12.50 10.50@11.25 
Good, 750-900 Ibs.. 10.75@11.50 9.50@10.50 
Medium, 500-900 Ibs.... 9.00@10.75 8.50@ 9.50 
Common, 500-900 Ibs.... 8.00@ 9.00 7.50@ 8.50 
COWS, all weights: 
er er Te. 8.00@ 9.00 7.50@ 8.00 
SR -nccebeesecses ce 7.50@ 8.00 6.50@ 7.50 
Cutter and common..... 6.00@ 7.50 .50@ 6.50 
ME. sxatnbeasoneas cs 5.00@ 6.00 4.25@ 5.50 
BULLS (Yigs. Excl.), all weights: 
er 7.75@ 8.50 7.90@ 8.25 
Sausage, good........... 8.25@ 8.35 7.50@ 8.00 
Sausage, medium....... -50@ 8. 7.00@ 7.50 
Sausage, cutter and com. 6.75@ 7.50 6.25@ 7.00 
VEALERS, all weights: 
Good and choice........ 10.50@12.00 9.75@11.00 
Common and medium... 7.00@10.50 7.50@ 9.75 
| Ree 6.00@ 7.00 5.00@ 7.50 
CALVES, 400 Ibs. down: 
Good and choice........ 8.00@10.00 8.00@ 9.75 
Common and medium... 7.00@ 8.00 6.50@ 8.00 
GEE. cecccevecceseseesce 6.00@ 7.00 5.25@ 6.50 
Slaughter Lambs and Sheep:? 
LAMBS: 
*Good and choice....... 10.85@11.60 10.50@11.00 
*Medium and good...... 9.50@10.60 9.25@10.25 
eee 8.25@ 9.25 8.00@ 9.00 


YEARLING WETHERS (shorn): 


Good and choice........  ...«-- 
PROEEED.  vwcewcccccctses satues 


EWES (shorn): 


Good and choice........ 8.50@ 
Common and medium... 7.25@ 





9.25 8.25@ 9.00 
8.50 7.50@ 8.25 
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9.50@10.75 
9.50@10.75 
9.50@10.75 
9.50@10.50 


8.50@ 9.50 
8.50@ 9.50 
7.50@ 8.50 


10.50@11.75 
9.50@10.50 


10.25@11.50 
9.50@10.25 
8.25@ 9.50 
7.00@ 8.25 
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10.65@11.10 
9.50@10.50 
8.25@ 9.50 


8.85@ 9.50 
7.75@ 8.75 


8.00@ 9.00 
7.00@ 8.00 
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10.75@12.50 
11.00@12.75 
10.75@12.75 
10.25@12.50 


9.75@10.75 
9.75@10.75 
9.50@10.75 
9.50@10.50 


8.50@ 9.75 
8.50@ 9.75 


7.50@ 8.50 


10.25@11.50 
9.25@10.25 


10.25@11.25 
9.25@10.25 
75@ 9.25 
7.00@ 7.75 


o 
~ 
an 
a 
ADA 


exxN 
S33 83nS saKz 


$33 333 333 
33e 


CAI 
655 689 6959S 
32S 
ssn 


eS 
S33 BRS 
55 9895 
25> for 
as BRS 


He of 
= 
no 


8.75@ 9.50 
7.75@ 8.75 


Quotations based on animals of current seasonal market weights and wool growth. Shorn animals with 
less than 60 days’ wool growth quoted as shorn. *Quotations on slaughter lambs of good and choice and 
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of medium and good grades, as combined, represent lots averaging within the top half of the good and 
the top half of the medium grades, respectively. 





Los Angeles....... 4,253 1,158 1,536 
San Francisco..... 900 80 2,200 
Portland ....cc0e. 2,450 300 3,350 


PACIFIC COAST LIVESTOCK 


Receipts for 5 days ended April 25: 
Cattle Calves Hogs 





CHICAGO PACKER PURCHASES 


Purchases of livestock in Chicago by 


Sheep the principal packers for the first three 
2,579 days this week were 22,903 cattle, 2,577 


1,000 


2500 calves, 31,269 hogs and 16,970 sheep. 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at pa py 
centers for the week ending Saturday, April 26, 
1941, as , to THE NATIONAL PROVI- 
SIONER 


CHICAGO 

Armour and Company, 5,585 hogs; Swift & Com- 
pany, 4,825 hogs; Wilson & Co., 8,958 hogs; West- 
ern Packing Co., Inc., 2,575 hogs; Agar Packing 
Co., 4,754 hogs; Shippers, 2,107 hogs; Others, 
25,358 hogs. 

Total: 34,004 cattle; 3,837 calves; 54,162 hogs; 
62,769 sheep. 


KANSAS CITY 

Cattle Calves 
Armour and Company. 3,219 521 
Cudahy Pkg. © 1:70 03 = 
Swift & Company.... 1,728 
Wilson & hy 1,80: 
Indep. Pkg. Co 
Kornblum Sas. Be. +e 
Others 


Cattle and 
Calves 

Armour and Gompeny 5,475 y 3,347 
Cudahy Pkg. Co............4,1% { 6,031 
Swift & Company. 5 4,657 
Wilson & Co. Gxiaceesaee 1,983 
Others 5 eee 

Cattle and calves: Eagle Pkg. Co., 13; Greater 
Omaha, 171; Geo. Hoffman, 71; Lewis Pkg. Co., 
304; Nebraska Beef Co., 343; Omaha Pkg. Co., 176; 
John Roth, 137; So. Omaha Pkg. Co., 382. 

Total: 16,657 cattle and calves; 22,073 hogs; 
16,018 sheep. 


EAST ST. LOUIS 
Cattle Calves Hogs Sheep 

Armour and Company. 2,082 1,488 11,742 3,156 
Swift & Company.... 2,126 2, 0, 2,435 
Hunter Pkg. C 871 36 ,641 285 
Heil Pkg. Co 
Krey Pkg. Co 
Laclede Pkg. Co.... ’ 
Sieloff Pkg. Co acai ean 
Shippers corned ae 1,898 
EE hws s 2a 302 108 


Total 5 5,762 53,507 


SIOUX CITY 
Cattle Calves Hogs 
Cudahy Pkg. Co...... 2,250 42 6,339 
Armour and Company. 2,139 38 6,704 
Swift & Company.... 2'3 69 40 3,990 
Shippers 3, 68 3,695 
Others 7 12 25 
WO 6.6 hss ccivicéianleee 200 20,753 
WICHITA 
Cattle Calves Hogs 
Cudahy Pkg. Co 1,727 433 4,921 
Directs tees ocud 1,212 
Wichita D, B. Co ones 
Dunn-Ostertag 
Fred W. 
Sunflower Pkg. Co.... 
at vteesneundwhe 2,643 


Total ... 4,691 433 6,649 


DENVER 
Cattle Calves Hogs 
Armour and Company. t 132 §©2,432 
Swift & Company.... 1,452 2 2,289 
Cudahy Pkg. Co...... 1,273 
Others ‘ 237 3=61,464 
DRE cca ,188 558 7,458 


OKLAHOMA CITY 
Cattle Calves Hogs 
Armour and Company. 1, = 318 3,538 
Wilson & Co 1.2 397 §©63, 409 
Others 31 q 10 = 1,314 


725 8,261 
Not including 3,153 hogs bought direct. 


FORT WORTH 
Cattle Calves Hogs 
Armour and Company. 2,317 855 5,435 
Swift & Company.... 2,846 420 2,970 
Blue Bonnet Pkg. Co.. 214 15 622 
City Pkg. Co 102 1 450 
Rosenthal Pkg. Co.... 19 1 13 


Total 5,498 1,292 9,490 


INDIANAPOLIS 

Cattle Calves Hogs 
Kingan & Co 1,727 664 23,246 
Armour and Company. 4 453 3,296 
Hilgemeier Bros ewes 1,275 
Stumpf Bros ane ews 161 
Stark & Wetzel { 49 650 
Wabnitz and Deters.. 62 384 
Maas and Hartman. 23 “eee 
Shippers 1,463 20,233 
Others .... 263 417 


Total ’ 2,977 49,662 
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ST. PAUL 
Cattle Calves Hogs Sheep 
Armour and Gees. 2,980 2,571 14,539 1,427 


Rifkin Pkg. eses ecee 
Swift & aes 4,253 18,593 2,141 
. Co sone cone 
Cudahy kg. 871 2,337 
Others 903 

Total 14,092 10,155 33,132 


CINCINNATI 

Cattle Calves Hogs 
S. W. Gall’s Sons.... .... 16 sees 
E. Kahn's Sons Co.... i 808 6,185 
Lohrey Packing Co... - wane 271 
H. H. Meyer Pkg. Co. 1 osee 66 GU 
J. Schlachter 171 cone 
J. & F. Schroth P. Co. ence |6G EO 
J. F. Stegner Co i 362 cence 
Shippers scat 2,477 ienala 
Others y 757 850 150 


2,114 23,658 405 
Not including 678 cattle, 50 calves, 6,746 hogs 
and 415 sheep bought direct. 


ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift & Company.... 1,769 272 6,294 14,795 
Armour and Company. 2,053 349 5,363 7,670 
Others 1,829 342 322 3,991 


963 11,979 26,456 


RECAPITULATION} 
CATTLE 


Chicago 


Omaha* 

East St. Louis 
St. 

Sioux City 
Oklahoma City 
Wichita 
Denver 

St. 

Milwaukee 
Indianapolis 
Cincinnati 

Ft. Worth 


Total 


Chicago 
Kansas City 
Omaha 

East St. Louis 


Milwaukee 
Indianapolis 
Cincinnati 
Ft. Worth 


Chicago 
er ang City. 
ma 
St. 
Sioux City 
Oklahoma City........... 


Milwaukee : ’ 
Indianapolis f 3,382 
Cincinnati ,114 691 935 
Ft. Worth 2 A 35,114 
J ere preys 205,926 213,782 
*Cattle and calves. +Not including directs. 


SOUTHERN LIVESTOCK KILL 


Livestock slaughtered in packing 
plants and abattoirs during March, 
1941, in the states of Alabama, Florida 
and Georgia, with comparisons: 

Mar. Feb. Mar. 
1941 1940 


38,180 
11,930 
164,918 
83 
Total 
Cattle 
Calves 


Hogs 
Sheep 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods, 


tRECEIPTS 

Cattle Calves Hogs 
Mon., April 2 795 18,242 
Tues., April 22....... 7,241 1,725 
Wed., April 2% 1,010 
Thurs. aa 4, — 983 
Fri., April 25 ‘ 11,434 
Sat., April 26 rere d ¢oee 3,300 


Sheep 


*Total this week K 88,948 
Prev. w 36,506 86,733 
{ i 73,513 
Two years ago 36, 146 80,956 


SHIPMENTS 
Cattle Calves Hogs 

Mon., April 21. piace. Wet 2,840 
Tues., April 22....... 1,854 
Wed., April 3 parecwraly 2'55 
Thurs., April 24...... 1,831 
Fri., April ———— 
Sat., April 26 


Total this week 
Previous week.. 
Year ago 
Two years ago 
*Including 764 cattle, 832 calves, 37,065 hogs and 
6,235 sheep direct to packers. 
+All receipts include directs. 


+APRIL AND YEAR RECEIPTS 
—April ——— Year—_—__. 
1941 1940 1941 1940 
Cattle = 368 143,506 , 590,554 
Calves 8,050 22,116 80,878 
TOSS ccccccs 325° 258 327,018 1,859,451 
Sheep .. . .198,285 234,006 806,680 858,674 
+All panne include directs. 


WEEKLY AVERAGE PRICE OF LIVESTOCK 
Cattle Hogs Sheep 
Week ended Apr. 26. - $8.45 $6.50 
Previous week 0.60 8.55 6.50 
’ 6.15 -00 
6.85 25 
8.05 25 
10.05 7 
10.25 5.85 


1936-40 ‘ $8.25 $5.40 


SUPPLIES FOR CHICAGO PACKERS 
Cattle 


Week ended Apr. 26..... 24,269 
Previous week 28. 
940 


HOG RECEIPTS, WEIGHTS AND PRICES 
Av. 
No. Wt., —Prices— 
Rec’d Ibs. Top 
*Week ended Apr. 26..88,900 254 
Previous week 257 
1940 252 
254 
249 
238 
250 
Av. 1936-40 248 ‘ $8.25 


*Receipts and average weight for week ending 
April 26, 1941, estimated. 


CHICAGO HOG SLAUGHTERS 
Hog slaughters at Chicago under federal inspec- 
tion for week ending April 25: 
Week ending April 25... .......cccsscccncces 105,694 
Previous week 10, y--] 


SSe2aan08 & 
BRRAaAS ~* 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chicago packers 
and shippers, week ended Thursday, May 1 
Week ended ‘Prev. 
May 1 week 


Packers’ purchases oF 51,587 
Shippers’ purchases 4 2,342 


53,929 


SOUTHEASTERN RECEIPTS 


Receipts of hogs, as reported by the 
Agricultural Marketing Service, at 
seven southern packing plants located at 
Albany, Columbus, Moultrie, Thomas- 
ville, and Tifton, Ga.; Dothan, Ala.; and 
Jacksonville, Fla., for the week ended 
April 24: 


Cattle Calves 
Week ended April 24.....2,077 172 
=. eee 1,445 148 
Last year 63 73 
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Chicage 
Kansas 
Omaha‘ 
East 8 
St, Jose 
Sioux ( 
Wichit 
Fort W 
Philade 
Indians 
New Yi 
Oklaho! 
Cincinn 
Denver 
St. Pat 
Milwau 


Total 
*Catt 


Chicage 
Kansas 
Omaha 
East 8 
St. Jos 
Sioux ¢ 
Wichit: 
Fort W 
Philade 
Indiang 
New Yi 
Oklaho 
Cineinn 
Denver 
St. Pat 
Milwau 
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Chicage 
Kansas 
Omaha 
East St 
St. Jos 
Sioux ( 
Wichite 
Fort W 
Philade 
Indiana 
New Y« 
Oklahot 
Cineinn 
Denver 
St. Pat 
Milwau 


Total 
Not 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended April 26: 


CATTLE 

Week Cor. 

Prev. week, 

week 1940 
“*hicagot innce eer eek ben 22,96 24,348 28,026 

hicagoy .-- , ’ x 

Kansas City*. 12,682 10,978 
Omaba* . 16,625 14,142 


9,008 8,950 
5,854 4,804 
8,849 10,666 


East St. Louis 
St, Joseph....-- +--+ sere 
Sioux City......----se0 






Wichita® .......-+seseee 4,575 2,3 

Fort Worth* cee eeerne 6,079 5,331 
Philadelphia ........-+-+++ 1,669 2,133 
Indianapolis .......-.++++ 1,353 1,769 


New York & Jersey City.. 
Oklahoma 2 


Cincinnati . 3,120 3,512 
Denver eee ,677 4,215 3,935 
St. Paul -+eeeeee 10,860 12,567 12,630 
Milwaukee veeteeeee 2,962 3,142 3,533 





Total . $i eeoeremer 123,673 125,798 123,675 











*Cattle and calves. {Not including directs, 
HOGS 

IN od bwie see8.0 Ca eaS 105,694 107,501 65,687 
Remene City........ccscce Sayhee 39,311 28,007 
PEE d.a0.cec ccc sseed cen 28,373 ¢ 19,775 
Best St. Louis’........+- 78,737 48,446 
are 11,814 11,338 
BE MED occ cvescceveces 19,846 16,559 
Wichita ...ccccccccscece 7,861 6,016 
OS Se eee 9,490 5,926 
Philadelphia ............ 14,301 16,403 
Indianapolis ............ 26,041 16,434 
New York & Jersey City.. 37,771 48,344 
Oklahoma City........... 11,414 6,727 
ES eee 16,293 
Denver .... eh bce abn 7,421 5,542 
SSS 38,328 
Err 7,497 7,198 

Total .308 465,050 356,973 





MIncludes National Stock Yards, East St. Louis, 
Ill, and St. Louis, Mo. 


SHEEP 
CE ais «aon SOO e aM 34,449 25,576 
OS ees é 26,421 29,406 
eee wew sea’ 20,962 25,528 
Pe EOD. .ccqeenecs 67 7,170 6,892 
oy OS Seer 2 20,860 23,841 
IN 5: 6:6:4:40.0- 6.06 3 8,236 7,365 
ESE a 6,014 4,460 


DS so als 014-9 60 eae 
” cvs.cs cae sebe 











Indianapolis ............. 1,959 853 
New York & Jersey City.. 49,950 48,173 
Oklahoma City........... 1,482 2,0% 
or 1,665 2,032 
TD tncbecheaenew ee f 8.056 7,502 
a ea 3,568 4,099 3,897 
Ee re 1,275 1,483 1,464 
Orr 239,803 207,037 226,708 


+Not including directs. 


MARCH LIVESTOCK PRICES 


March livestock prices at Chicago, as 
reported by the Agricultural Marketing 
Service of the U. S. Department of Ag- 
riculture: 


CATTLE AND CALVES 
Mar. Feb. Mar. 
1941 1941 1940 


(Price per 100 lbs.) 
Beef steers— 





Choice and prime..... $12.80 $13.56 $11.50 
. ate 11.12 11.64 9.86 
Medium 9.90 8.51 
Common 8.45 7.37 
All grades 11.27 9.31 
Cows— 

Des 0 ales a obnou 8.34 $ 8.12 $ 7.18 
_Low cutter and cutter. 5.60 5.40 4.95 
ealers— 

Good and choice...:.. 10.80 12.56 10.44 


HOGS 
Barrows and gilts— 


Average price ....... $ 7.69 $ 7.78 $ 5.13 
All purchases— 


Average price ....... 7.64 7.71 5.07 
LAMBS AND SHEEP 
Slaughter lambs— 


200d and choice...... $11.03 $10.69 $10.10 
Slaughter ewes— 
Common and medium.. 5.00 4.78 4.05 


TO MAKE DRY SAUSAGE 


There are 42 dry sausage formulas in 
Sausage and Meat Specialties.” 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U, S. Department of Agriculture, Agricultural Marketing Service) 
WESTERN DRESSED MEATS 


NEW YORK PHILA. BOSTON 

STEERS, carcass Week ending April 26, 1041............... 8,933 2,896 2,757 
PE I ienhbb 5660 da tcd0ee cst neces 8,800 2,349 2,437 

Co ee eee 9,557 2,834 2,765 

COWS, carcass Week ending April 26, 1941............... 745 932 2,140 
, KE CR ee Ge eee 774 977 2,454 
I ree rer 685 942 2,411 

BULLS, carcass Week ending April 26, 1941............... 441 686 155 
PE MII dncdnincnse oh cphe ow dhssciecee’ 270 679 191 

ee ee errr err atau 335 679 16 

VEAL, carcass Week ending April 26, 1941............... 12,973 1,636 975 
Wy IN iio oes okie vetseekieseneceeeue 13,646 1,092 847 
NT CE Pe 14,842 1,448 1,149 

LAMB, carcass Week ending April 26, 1041............... 35,436 14,439 16,906 
EE ct odanccsevgieeeednbacaawe 32,028 12,316 15,834 
ee 39,146 14,989 17,950 

MUTTON, carcass Week ending April 26, 1941............... 1,250 84 852 
PSG MUNN Gbbendh 650s sete baesWeesdine 1,281 106 795 

Se Ss isin Sivek sddussavasve 2,079 260 1,326 

PORK CUTS, Ibs. Week ending April 26, 1941............... 2,761,221 464,839 268,806 
PO IN vo wo 010008 $eo ore ores sb ceew snus 2,315,514 330,783 263,369 
ee eee 2,615,072 442,192 503,076 

BEEF CUTS, lbs. Week ending April 26, 1941............... ae eee LY > enetes 
be RE Be Sierras ar ae ee a: .'. “deesese oc) elle 

RD WE I i656 in isk 00640 eben ace ee... >, eee 1 eee 

LOCAL SLAUGHTERS 

CATTLE, head Week ending April 26, 1941............... 9,075 ne 
Es EE, wa eek Ride ase abcde cass 7,969 eee w aie 

ey TS NT Gono oes ab 0s becseanrs 8,803 —ee...Cti(‘( maeeas 

CALVES, head Week ending April 26, 1941............... 15,101 ee. | ees 
NERO OUND cue ces encores sae eaveeus 14,761 ae... awe e 

DAO: WE PU GI ode ciate deceweens 16,218 ee os) Ress 

HOGS, head Week ending April 26, 1941............... 37,771 a. eo 
WO SE, Sicineireiwccn0nsadestassachen 32,281 _ _.. Se ar 
ee ee 45,131 SS ene 

SHEEP, head Week ending April 26, 1941............... 62,313 a oe 
ee EE ai obtains Welevadeswoseee 49,950 i oe 

ee ee ne ee 48,173 ee ee 


Country dressed product at New York totaled 7,483 veal, 8 hogs and 637 lambs. Previous week 7,362 
veal, 1 hog and 1,896 lambs in addition to that shown above. 








WEEKLY INSPECTED KILL Suggests Argentine Beef 


Hog slaughter under federal inspec- Stamp Plan for Jobless 
tion at 27 packing centers of the coun- 


try for the week ended April 25 exceed- A proposal that Argentine beef be 
ed slaughter for the same week a year ade available to unemployed persons 
earlier by 108,829 head. Hog slaughter nd relief clients in the United States 
during the week totaled 652,583 head, through issuance of special blue stamps 
compared with 642,881 head the previ- Was made by Carlos Garcia-Mata, 
ous week and 534,052 head during the United States representative of the Ar- 
corresponding week a year earlier. gentine Meat Producers Corp., in a lec- 

Number of animals processed in 27 oe homoge nd yoo ew = 

7 on n arrangement, he said, wou 

centers for week ended April 25: make beef a cheap food for the unem- 
Com Cattle Calves Hogs Sheep ployed without endangering sales of do- 
New York Area*.. 9,075 15,187 36,220 62,109 


Phila. & Balt.... 2,998 15686 26188 11447 mestic producers, 
Ohio-Indiana 


Group? ss... 778 5,288 18:22 B38 —_ farm income of American meat 
Chtcage? .cvcccse 27, , ’ ' "a 
St. Louis Area*... 9,551 7,288 78,737 8,584 preaeres amounts to $1,200,000,000 on 
Kansas City. ae . 11,158 3,819 39,478 25,988 nually, Mr. Garcia-Mata said, whereas 
Southwest Group*. 5) . ’ ’ j j 
GMMR os <sc2s 15,45 668 28'373 23:32, total South American imports would 
Sioux City haces 7,695 114 19,846 7,910 amount to only about $35,000,000 under 
St. Paul-Wis. s 

Group® ........ 20,520 25,569 83,446 9,006 his proposal. He referred to the Amer- 


Interior Iowa & i i i i 
So. Minn.7..... 14,541 5,874 182,018 35,688 ‘Can economic machine as one which pro- 
duces “cheap gadgets but expensive 











T 99 2: 
Sa 

ee 31,53 e 2, a ° . = ‘ 
Total last year.140,993 83,215 534,052 265,510 Reviewing the history of the Argen 


1Includes New York City, Newark, and Jersey tine beef controversy, the speaker de- 
City. *Includes Cincinnati and Cleveland, Ohio, and plored the fact that the broad terms of 
Indianapolis, Ind. ncludes urn, . ncludes . 

National Stockygrds and Bast St. Louis, Iil., and _ — byron gh ne importa- 
St. Louis, Mo, °Includes So. . Joseph, chita, j i 

Oklahoma City, and Ft. Worth. *Includes St. Paul, — . — atagonia, where 
So. St. Paul and Newport, Minn., and Madison and hoof-and-mouth disease in cattle is un- 
Milwaukee Wis. ncludes r ea an ustin, s s s 

Minn., and Cedar Rapids, Des Moines, Ft. Dodge, known, and which is 1,000 miles from 
Mason City, Meschaliown, Ottumwa, Storm Lake, the disease area. He compared this to 
and Waterloo, Iowa. . . . 

Packing plants included in the above tabulation forbidding import of Oregon apples be- 
slaughtered, during the calendar years 1939 and cause of a disease in Florida orange 
1940, approximately 74 per cent of the cattle, calves 
and hogs, and 82 per cent of the sheep and lambs groves. 


that were slaughtered under federal inspection . ° PR 
during those two years, Handling of the Argentine beef situa- 
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tion in this country has stirred the fire 
of “anti-Yankee” feeling in South Amer- 
ica, Mr. Garcia-Mata declared, and this 
feeling was intensified when Germany 
raised its purchases of Argentine beef 
from 11,000,000 Ibs. in 1935 to 110,000,- 
000 lbs. in 1938. 

Production costs of beef steers in rela- 
tion to other commodities in the United 
States have risen 15 per cent in each 
decade for the past 70 years, said the 
Argentine representative. Low cost of 
raising cattle in the Argentine, he ex- 
plained, does not result from cheap 
labor, but from the fact that steers can 
graze throughout the year on the pam- 
pas, and thus require the use of very 
little labor. 


CANADIAN LIVESTOCK PRICES 


Last 
week 


$ 9.35 


9 
9.25 
8.75 


Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton 
Prince Albert 


3 


Saskatoon 
Regina 
Vancouver 


$2 90.90 90.90 
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Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton 
Prince Albert 
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Saskatoon 
Regina 
Vancouver 


Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton 


Saskatoon 
Regina 
Vancouver 
*Official Canadian hog grades are now on caseess 


basis, quotations from Bl Grade. Grade A, $1.00 
premium. 


GOOD LAMBS 
Toronto 
Montreal 


an 
_ 


ADADAISDOOH 


| B38eeaaee3 


Saskatoon 
Regina 
Vancouver 


+Spring lambs, $7 to $9 | per head. 


=" 


LIVESTOCK SUPPLY SOURCES 


Percentage of livestock slaughtered 
during March, bought at stockyards 
and direct, is reported by the U. S. De- 
partment of Agriculture, Agricultural 
Marketing Service, as follows: 

Feb., Mar., 
1941 1940 


Per- Per- 
cent cent 


74.60 
25.40 


Cattle— 
Stockyards 71.69 
b 28.31 
Calves— 
Stockyards 
Other 
Hogs— 
Stockyards 
he 


60.58 
39.42 


56.33 
43.67 


46.88 
53.12 


45.65 
54.35 


Sheep and Lambs— 


Stockyards .......... 57.17 65.54 
WE one) cigs viecne tee 42. 34.46 
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INSPECTED SLAUGHTER OF STEERS, AND COWS 
AND HEIFERS, UNITED STATES, 1921-40 





NUMBER 
(MILLIONS ) 


5.5 and heifers 





om 
7 % 






























































1921 1923 1925 1927 1929 


1931 





1933 1935 1937 1939 194) 


BASED ON DATA FROM B.A.1. EXCLUDING SLAUGHTER FOR GOVERNMENT ACCOUNT, 1954-36 


Most of the 3 per cent increase in federally inspected cattle slaughter in 1940 over a 

year earlier was in steers. Cow and heifer kill increased a little over 1939, whereas it had 

dropped sharply in the preceding two years. It is likely that both steer and cow and 

heifer slaughter will expand further in 1941. (Chart by U. S. Bureau of Agricultural 
Economics, Department of Agriculture.) 





MEAT PACKING IN BALTIMORE 


Importance of the meat packing in- 
dustry in the Baltimore, Md., indus- 
trial area is indicated in a census of 
manufactures report for 1939 covering 
the area, which has just been released 
by the Bureau of the Census. In that 
year, there were 29 wholesale meat 
packing firms in Baltimore and Balti- 
more county. Number of wage earners 
in the industry averaged 1,812 during 
the year and wages totaling $1,795,825 
were paid. Value of product was $32,- 
703,534. The 29 firms paid $26,795,481 
for materials, fuel, electrical energy and 
similar items. 


TEXAS MEAT PLANTS GAIN 


Number of workers employed in the 
meat packing concerns of Texas ad- 
vanced to 4,709 in March, an increase of 
17.4 per cent over the corresponding 
month of 1940 and a 6.3 per cent gain 
over the number employed in February, 
1941, according to the bureau of busi- 
ness research of the University of 
Texas. The state’s meat packing pay- 
rolls in March were estimated at $98,- 
049, a gain of 14.6 per cent over the 
same month a year ago and an increase 
of 7.8 per cent over February figures. 


FRANCE MUST KILL CATTLE 


According to reports from Vichy, 
France, Pierre Caziot, Minister of Agri- 
culture, has said that 1,200,000 cattle in 
France would have to be slaughtered 
prematurely because of lack of fodder. 
This will be necessary, he said, because 
of a shortage of 4,410,000 tons of feed 
due to last season’s poor harvest, rav- 
ages of war and blockade restrictions. 
Caziot added, however, that the “hideous 
specter of famine is less threatening.” 


CENSUS OF ILLINOIS PACKERS 


Illinois, leading meat packing state, 
had 82 wholesale meat packing estab- 
lishments in 1939, which accounted for 
product valued at $479,501,224 and paid 
out $398,469,212 for materials, fuel, 
electrical energy and similar items, ac- 
cording to the preliminary report of the 
census of manufactures for 1939, pub- 
lished by Bureau of the Census. Wage 
earners for the year averaged 23,492 
and wages totaled $34,042,717; salaried 
personnel, numbering 3,315, earned sal- 
aries totaling $7,885,375. 

The state’s producers of sausage, pre- 
pared meats and other meat products, 
not made in meat packing establish- 
ments, included 89 concerns in 1939, 
turning out product valued at $28,564, 
770 and paying $22,588,937 for ma- 
terials, fuel, electrical energy and simi- 
lar items. These sausage manufacturing 
firms employed an average of 1,740 
wage earners during the year, who drew 
wages totaling $2,135,897. 


LIVESTOCK COST AND YIELD 


Average cost, yield and weight of 
federally inspected kill in March: 
Mar., 
1941 
Average cost per 100 Ibs.: 


Cattle 
Steers 
— ek 


es 
Sheep and lambs.. 
*Also included in “cattle” data. 
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HUNTER PACKING COMPANY 
East St. Louis, Illinois 
STRAIGHT AND MIXED CARS OF BEEF AND PROVISIONS 


Representatives: 
NEW YORK —— a 
#. oston, Mass. 
OFFICE . o 


j F. C. Rogers Co. 
106 Gansevoort St. [ 3 Philadelphia, Pa. 








Ra “a , Local & Western Shippers 
‘ Pittsburgh, Pa. 











The Original Philadelphia Scrapple 


ohnJ.Felin & Co., in 


Pork Packers 
““Glorified”’ 
HAMS - BACON - LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 402-10 West 14th St. 





HONEY BRAND 


Hams - Bacon 


Dried Beef vcr 
COMINATES 


HY GRADE’S 


Original West 
Virginia Cured Ham 


cea! CONSULT US BEFORE 


YOU BUY OR 
HYGRADE’S SELL 


Frankfurters in 


Natural Casings 4 


Domestic and Foreign 


HYGRADE’S Connections 


Beef - Veal Invited! 
Lamb - Pork 


HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y. 








BICZYJA 


(Pronounced BE-CHI- YA) 


— AND — 
PRONOUNCED 


The finest Polish-Style 
Ham on the market to- 
day by hundreds of sat- 
isfied Tobin customers! 


THE TOBIN PACKING CO., INC. 


FORT DODGE, IOWA 


|. ESSKAY . 


ma QUALITY. 


BEEF e BACON e SAUSAGE e LAMB 
VEALe SHORTENING e PORKe HAM 
e VEGETABLE OlLe 
THE WM. SCHLUDERBERG - T. J. KURDLE CO.== 
MAIN OFFICE - PLANT and REFINERY 


3800-4000 E. BALTIMORE ST. 


WARHIGIONDG, BALTIMORE,MD.  ReoND, VA 


& 
NEW YORK, N.Y. PHILADELPHIA, PA. ROANOKE, VA, 
408 WEST 14th STREET 713CALLOWHILLST. 317 E. Campbell Ave. 
































Harry Manaster & Bro. 


inCORe ° 


1018-32 W. 37th St.. 22a Chicago, U.S. A. 


Sat 
am 














xX WHOLESALE MEATS » 
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CANNED MEATS — “PANTRY PALS” 


We are in a position to fill orders promptly for 
Polish Style Canned Hams 


Alse to appoint Distributors —a few territories still open 
STAHL-MEYER, INC., New York City, N. Y. 


FERRIS HICKORY SMOKED HAM and BACON 
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THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
NEW YORK PHILADELPHIA bf arening- af ro BOSTON 
H. L. Woodruff Earl McAdams Clayton P.Lee P.G. Gray Co. 
437 W. 13th St. 38 N. Delaware Av. 1108 F. St. s. w. 148 State St. 





HORMEL!) 


GOOD FOOD 


Main Office and Packing Plant 


Austin, Minnesota 

















Reprints of Articles on 
Efficiency in the Meat Plant, 
Operating Costs 
and Accounting Methods 


Published in 


THE NATIONAL PROVISIONER 


may solve the problems that are vexing 
you. Write today for list and prices. 

















ALWAYS ASK FOR THE 
“ORIGINAL” 
“SELTZER BRAND” 
LEBANON BOLOGNA 


CLEAN MFR’D BY 
TASTY PALMYRA BOLOGNA CO., INC, 


WHOLESOME PALMYRA, PENNA. 


GET THE SEST 











cA Selected 
Sausage Casings 


MAY CASING COMPANY 











JERZY 


POLISH STYLE 


HAM 


Mild and unsmoked 
Canned in true 
continental style 
Outstanding in flavor and texture 


P. T. GEORGE & CO. Sole Distributors 


156th ST. and BROOK AVE. P. O. BOX 386 
New York, N.Y. Indianapolis, Ind. 





619 West 24th Place, Chicago, Ill. 
» 
Liberty 


ARS- Bell Brand 


Hams -— Bacon —Sausages— Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 














Wilmington Provision Company 
TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 


Lambs and Calves 
U. 8. GOVERNMENT INSPECTION 








WILMINGTON DELAWARE 

















from the Land O’Corn 


=~=a=asaaauauuwuw VPPpPPrPrprprrrereY | 


BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. WATERLOO, IOWA 





THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U.S.A. 

















HAVE YOU ORDERED 
The MULTIPLE BINDER 
FOR YOUR 1941 COPIES OF 
THE NATIONAL PROVISIONER 


A complete volume of 26 issues can be eas- 








ily os for future reference in this binder. 
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CLASSIFIED ADVERTISEMENTS 


pad enya yt 
Count address or box number 
Headline 70c extra. 70c per li 





~ Position Wanted 


Men Wanted 


Equipment for Sale 





SAUSAGE ROOM FOREMAN wants job with re- 
liable firm, with not less than 25,000 lb. tonnage 

r week. Government inspected house preferred. 
Will consider others. Have had plenty experience 
with both. Married man. W-243, THB NATIONAL 
PROVISIONER, 407 So. Dearborn St., Chicago, Ill. 





DRY RENDERING WORKER. 
ence, Operate all cooking systems. 
erator. Expert skinner. All ‘around man. Capable 
and dependable. Excellent references. Available 
immediately. W-249, THE NATIONAL PROVI- 
SIONEK, 300 Madison Avenue, New York, N. Y. 


20 years’ experi- 
Licensed op- 





SALESMAN with established clientele in New York 
Metropolitan Area, Northern New Jersey, & Phila- 
delphia contacting Meat Wholesalers, Jobbers & 
Chains, etc. seeks connection representing aggres- 
sive Packer manufacturing full line smoked meats, 
—, canned hams, ete. Hugo Weil, 250 West 
R2nd St., New York, N. 





Pork Supt. Young man desires connection with re- 
liable packer. Thoroughly experienced in Pork op- 
erations, also beef boning. Married, strictly sober. 
Thoroughly capable of handling men and getting 
results. W-255, THE NATIONAL PROVISIONER, 
407 So. Dearborn St., Chicago, Ill. 





Equipment Wanted 


WANTED: inedible cooker. Prefer size 5x11 and 
welded construction. Send complete description 
and price. Field Packing Company, Owensboro, 
Kentucky. 


WANTED TO BUY—A good 50 to 100 ton Steam 
Corliss Refrigerating Machine. Must be in First 
Class condition. John Wenzel Company, Wheeling, 
West Va. 











WANTED TO PURCHASE: 1 dry-rendering cooker 
4x7’ (2000 pounds) size with charging neck on 
top; 1 percolator for above; 1 crackling press 200- 
300 Pounds with 10” diameter ram. W-252, THE 
NATIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, I}} 


WANTED ALLBRIGHT-NELL 28x48 or globe 26x 
2 lard roll for direct expansion. Must be in A-1 
condition. MORGAN PACKING COMPANY, Tus- 
caloosa, Ala. 


WANTED TO BUY: One Ammonia Cylinder for 
12%"x18”" Vertical York Ammonia Compressor, 
to be used on a style ‘‘A’’ frame. John Wenzel 
Company, Wheeling, West Virginia. 











Business Opportunities 


FOR SALE, well established and profitable sausage 





manufacturing plant in New York City. wher 
wishes to retire. W-247, THE NATIONAL PRO- 
VISIONER, 407 So. Dearborn St., Chicago, Ill. 


FOR SALE: A MODERN SMALL PACKING 
PLANT. All new machinery, only a year old, selling 
account of sickness. Can be available at once. Good 
location with railroad running alongside of build- 
ing. For further information please write D. Reb- 
man, 3142 Vine Ave., Lorain, Ohio. 








FORMING A NEW MEAT PACKING CO. Will 
manufacture new line of meat food products. 
Partner wanted, will have good position, good 
opportunity. W-251, THE NATIONAL PROVI- 
SIONER, 407 So. Dearborn St., Chicago, III. 





Canning Supervisor 


Chicago packer has outstanding opportunity for 
man, 35-40 years old, thoroughly skilled in the 
preparation of the general line of canned meat 
products. This opportunity offers a real and perma- 
nent future with a large well established organiza- 
tion. Proven experience in canning operations and 
supervision necessary for consideration. Submit de- 
tailed statement of your personal background, 
education, and experience in first letter. All replies 
will be handled in strict confidence. W-256, THE 
NATIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, Ill. 





FIRST CLASS specialty man on loaves, etc. Kindly 
apply to W-200, THE NATIONAL PROVISIONER, 
300 Madison Ave., New York, N. Y. 





ESTABLISHED DRY SAUSAGE MANUFAC- 
TURER has openings in various cities for sales- 
men, either full time or as a sideline. State ex- 
perience and references. W-239, E NATIONAL 
PROVISIONER, 407 So. Dearborn St., Chicago, Il. 





Kill & Cutting Foreman 


Eastern Packer wants man able to handle men. 
Knowledge of yields and modern cost methods. 
Send complete letter , details, education, age and 
experience. W-245, E NATIONAL PROVI- 
SIONER, 407 So. a. 4 St., Chicago, Ill. 


Eastern Packer—Kill & Cutting 
Foreman 


Must be able to handle men—Knowledge of yields 
and modern cost methods. Send us recent photo- 
graph, complete letter details, education, experi- 
ence. W-225, THE NATIONAL PROVISIONER, 
407 So. Dearborn St., Chicago, Ill. 








LONG ESTABLISHED CASING HOUSE has open- 
ing for a representative. This man must prove he 
has earned, selling casings, at least $100 weekly 
for the past several years. Our men know of 
this advertisement. W-223, THE NATIONAL 
eo 800 Madison Ave., New York, 
a 





Superintendent 


Eastern Packer wants man experienced in all 
branches of meat curing, especially meat canning. 
State age, education and complete details. W-246, 
THE NATIONAL PROVISIONER, 407 So. Dear- 
born St., Chicago, Ill. 





Eastern Packer— 
Meat Canning Foreman 


KNOWLEDGE OF PREPARATION, Filling, 
Process, Seams and Labeling. Must be able to 
handle men. Send recent photograph, complete 
letter details, education, experience. W-253, THE 
NATIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, Ill. 





Used Equipment for Sale 


225 Ib. Silent Cutter (No. 43 B) 25 H.P. 


Rensall Stuffer 100 Ib. capacity 

Air Compressor completely automatic 

Air Compressor for 200 lb. stuffer com- 
pletely automatic 

50 Ib. Sausage Stuffer (Hand) 

175 lb. Day Mixer (Pulley style) 

100 Ib. Buffalo Mixer (Pulley style) 

2 H.P. Enterprise Grinder 

5 H.P. Enterprise Grinder... 

Link Belt Bacon Slicer, 1 H. 

Head Cheese Cutter 

Electric Ham Pump 

Ham Pumping Tank (air) 4 lines 

2 Steel Soaking Tanks 62” x 42” x 36” ea. 

16” Exhaust Fans, new, G. 

250 Round Ham Boilers, Galv. Ea 

100 Bake Loaf Pans 6 lb. Cap. Ea 

2 Sets Exact Weight Scales (white) Ba.. 

Stainless Steel Viscera Conveyor Table 
16 Ft. long. 22 pans 17” x 24” Like new.$350.00 

Your Surplus Equipment Wanted. 


Chas. Abrams 68 N. Second St. 
Walnut 6658 Phila., Penna 





INSPECT AT OUR SHOPS, 335 Doremus Avenue, 
Newark, N. J., our large stock of equipment, such 
as Meat Grinders, Stuffers, Kettles, Filter Presses, 
Lard Rolls, Tankage Dryers, Ice Breakers and 
Crushers, Mixers, Crushers and Pulverizers, pumps, 
etc. Send us your inquiries, we desire to serve you. 
What have you for sale? We buy from a single 
item to a complete plant. CONSOLIDATED PROD- 
we CO., INC., 14-19 Park Row, New York City, 





FOR SALE: USED SOLDERING MACHINE AND 
ROTARY VACUUM PUMP in excellent condition, 
heavy cast iron construction, readily adapted for 
vacuum or pressure applications. Write W-222, 
THE NATIONAL PROVISIONER, 407 So. Dear- 
born St., Chicago, Ill. 


Used Ice Machine & Boiler 
For Sale 
24 ton Frick Ice Machine with Steam 
Engine, and 125 H.P. Brownell Boiler. 
Write Geo. H. Alten, Box 426, Lancas- 
ter, Ohio or inspect equipment at Lan- 
caster. 








Quick Frozen Meats 


RETAIN natural appearance when using my system. 
Will sell outright. Show samples. More eye appeal 
than fresh meats. Very economical to operate. In- 
definite keeping quality. THE NATIONAL PRO- 
VISIONER, 300 Madison Avenue, New York, N. Y. 





READ THIS PAGE FOR 
OPPORTUNITIES 

















FOR SALE: ONE 9x9 York Ammonia Compressor 
complete with 30 H.P. synchronous motor, Coils, 
valves, surge drum, condensers, etc. Price attrac- 
tive for quick sale. Apply Berks Packing Co., 307- 
323 Bingman Street, Reading, Penna. 








A COMPLETE VOLUME 
of 26 issues of THE NATIONAL PROVISIONER can be 


easily filed for reference to items of trade information or 
trade statistics dod putting them in our 


New Multiple Binder 


Simple as filing letters in an 

ordinary file. Looks like a 

regular bound book. Cloth 

board cover and name 

stamped 

oo 75, Sopepata. Send us 
ur orders today. 


No key, nothing to unscrew. 


Slip in place and they stay 
there until you want them. 


THE NATIONAL PROVISIONER nssrsorn se. Chicago, Ill. 





Sayer §@ 


356 W. llth St. 


Producers - Exporters - Importers 


apaay 


New York City 


inc. 





in gold. Priced at 


SAUSAGE CASINGS 





Chicago 
Buenos Aires 
London 





Melbourne 
Tientsin 
Istanbul 


Cable Address 
““Oegreyas”’ 
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ADVERTISERS 


® @ 


in this issue of The National Provisioner 


Adler Co., The 
Armour and Company 
~Armstrong Cork Co 


Cahn, Inc., Fred C 
Callahan & Co., A. P 
Cincinnati Butchers’ Supply Co. 
Third Cover 
Corn Products Sales Co....First Cover 
~Crucible Steel Co. of America 
Cudahy Packing Co 


Dairymen’s League Cooperative 
Assoc. 


Diamond Crystal Salt Co 
Diamond Iron Works, Inc 
Dole Refrigerating Corp 


Early & Moor, Inc 


Felin & Co., John J 
French Oil Mill Machinery Co 


George, P. T., & Co 
Globe Company 
Griffith Laboratories 


Ham Boiler Corporation 
Harrison Hotel 

Heekin Can Co 

Hormel & Co., Geo. A 
Hunter Packing Co 
Hygrade Food Products Corp 


i eee seeveeed 33 
International Salt Co 


Jackle, Frank R 


Kahn’s Sons Co., E 
Kennett-Murray & Co 
Kings-Way Hotel 


Mack Mfg. Corp 
Magnus, Mabee & Reynard, Inc 
Manaster & Bro., Harry 


May Casing Company 

Mayer, H. J. & Sons Co 

McMurray, L. H 

pS ee 23 
Midland Paint & Varnish Co 

Mongolia Importing Co., Inc 


National Electric Screen Corp 
Niagara Blower Co 


Palmyra Bologna Co., Inc 
Peters Machinery Co 


Rath Packing Company 


Sayer & Company 

Schluderberg, Wm.-T. J. Kurdle Co. . .49 
Service Caster & Truck Co 

Smith’s Sons, John E. Co. .Second Cover 
Solvay Sales Corp 39 
Specialty Mfrs. Sales Co 
aa o sec was oo 49 
Standard Pressed Steel Co 

Stange Co., Wm. J 

Swift & Company 


Taylor Instrument Co 
Theurer Wagon Works, Inc 
Tobin Packing Co 


Vogt, F. G., & Sons, Inc 


Warnsman-Fortney Body Co., The.,.. 
Wilmington Provision Co 
Wynantskill Mfg. Co 


The firms listed here are in partnership 
with you. The products and equipment 
they manufacture and the services they 
render are designed to help you do your 
work more efficiently, more economically 
and to help you make better products 
which Mer can merchandise more profit- 


ably. Their advertisements offer opportu- 
nities to you which you should not overlook. 








While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of a change or omission in this index 
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QUALIFICATIONS 
Unlimited 
Capacity 
Rapid 
Grinding 


Durable 
Construction 


Undisputed 
Superiority 


Outstanding 
Service 











EAST TENNESSEE 
PACKING CO., 
Knoxville, Tenn. 

is one of the many 
users who have 

found by ex- 
perience that 
‘*+803853’"" 


means 





The Cineinnati Butchers’ Supply Company 


824 Exchange Ave., U. S. Yards, 


Chicago, Il. 


Sausage Making, Rendering 


MAIL ADDREss: 


Mfrs. “BOSS” Machines for Killing, P. O. Box D 


Elmwood Place Station 
Cincinnati, Ohio 


Helen & Blade Sts., Elmwood Place, Cincinnati, Ohio 
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FOR APPEARANCE IS IMPORTANT 
IN SELLING THE HOUSEWIFE PORK SAUSAGE. 
... AND THE CASING IS WHAT SHE CHIEFLY SEES” 


Make sure your pork sausage enjoys the advantages of looking good as 
well as being good. For eye-appeal must precede fry-appeal. 


Swift's Pearly- White Selected Pork Casings give the finest possible 
“break” to those tempting morsels of tender pink-and-white inside the 
links that talk direct to the appetite through the eye. 


This Pearly-Whiteness is not mere happenstance. It is the direct re- 
sult of our appreciation of the fact that natural casings are a meat 
product. Because of this, they are handled as are carcass meats 

quickly, and under refrigeration into the salt. That Pearly- 
Whiteness means truly fresh condition. 

Close grading to high standards careful measur- 
ing into standard units insure uniformity in quality and 
quantity when you buy Swift's Selected Casings. And these 
are vital factors in assuring that fine appearance that helps 
sell pork sausage. 


F/ 
SWIET’S 








